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doe Hos and Sralks from them, fodk them 
AMS inthe like quantity of fair Water' thar' has 
7: BY beech 'boiled and ſweetened witht-fific 'Loaf 


2 Yon Lime ahd/an half co2 Gallon; 


T oe Wine econ | 
| ſtrain 


74 ror years tem 


Ginjai and add wake" ha well 
it 
and {Md pet IT 


Baxtles, and keep ic.in cool places.” * 
The Ptench 4b4) tf Saks this Wine 


.0w0 Ga of þ 
PEP 24 pwnd 
pur to rhe 


of Baſins of 

rhem.. .cantinue - four. ar 
De Drop 
y [ earclt may i 
ken ay; ag oaly the droſs and Serrlir 
remain, un the bottom, and bottle that 
TOUR SS oonle po End. nor 


I ESE | 


Jathcicgr.; keep E274 XC 


- 
"44 
: 
. 


| 
F 
Jui 
the 
W; 
as 
Wi 
x1 


Prevent | G 
phe ole een "a | 
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$4 | Wine of Mulberries, t5-make i. 


y her put to ev 
Fn ESE 
= he Warer when 
en 


ur ro it che 


— ay 
cool ad Serie goor: 6 days, then draw. o 
nes a86:kcop'ly avol | ; 


Its Virtue. | 
- Fs i |.» very: rich Cordial, it gives vi 
{0 conſumptive Bodies, allays the heat 
ail Eche Blood, prevents Qualms arid Peu- 
_= ia omen, '\makes theiBody foluble, 


d inp Digcto, a cali Bernier in che 


iv nawoll oo 0 
TY CT 1 et ith © br: More 


: Morello Hine;)}ovidke its 
Ake ewe giilons of: White-wine, #4 


8-7 4-I-+-3I-JI=V 


up in a'Cak; and it will bench : 


11 SIST10 F ; 


> wxptd may 


may be done in a -preſs, or & wh 
rwo weighty Planks,or:for want of this of 
porrunity you may miſh 

this) 'N 


eu AOPTz YT Xx MYfTe 


body, then to clarify ir add Flower, whites 
of Fggs, and a little fixed Nitre, and whe 


» 
- a_—_—_—_ 


England'ss Happineſe Imgroide; 17, = 
it has well fermented, and grows. fined! 
nog day ger py den 4 
DUH own Flower, ard as trach Loaf, 5; and 
©arf then let it ſtand 7.Gays, at.che end whereof 
DES ievcill grow vet-rich, and. have 2 Curiqua 


$ [ IG 
m +;88.Vi 


: 


: 


yy: 
0 " « =y - 
[. mn RY a - ; 
- 
p 4 
3 


| exCcſlens 1 
| 'Acidigy;'Vecnom; and;PucrefaRt 
C.2Y $ood in Meaſles, Small-Pox, Swine-Pox, 


2d hes xy ie thee at as the 


at 
&. 


oh 
chat 


des arena 


veg and ferelepur rherittorvery! 
Gallon Xpint of d drwvw' ir off 
as clear as may be ;"Hortle up, and keep it! 
cod for uſe. 0.4 Mo RE DNK ov 
"Their Virtwet. 96)! X 
Theſe Li; quots are agreeably:good: in Pe." 
Rs of the Ak: Ros «the: 
nfection pcſtitencial - Ares ger a goX 
nt in Sufcits, and caſe © gc Bs | 


ue F aſe Finn, | 


? 


theme 41, 0.8 


bo. for A apples, —_ Fa into 
ing} 


her- or brute When, 
I come to treat of thoſe ſort *of- Liquors, 
aftet 1have ended "this 'oÞ! Wirks 24nd ©"1 


tots" por when you have / ' 
pur/th#! hofb” Seurles; tie” riſes of 
Wine, 'and a little foxed Nirve, ateHro@Bar-" 


angie will tide A 
Rhcyiſh-Wine '' Ccatmels, 
Taft/nu5 WHY 


Cas a E-4 | 
England's Happineſs Improv a9 
To make” Wine, of -Pears, pxocurerthe 


= FTarreſ , { bur by no meansthas-which . 
it! | Sowering,, or given- —_ Way ) 


.-r Mach, ani coreredy fo, mos -ins0 a_Bax- 
uf - "Xlabou 5 Ouncaot the yr otthe Heb 
| he Quintiſence'of Wine, and 
to i Gy, el. a, pound, or; Ping, of che 
Syrup: of.. Bl rries-and- after fexmen- 
4 and. it,will be of ;a «1 
fry like. 2 and ;ngs well di 
FF + Kinguiſhable, - bue by tuch.: ' 6. have vety 
4} - good Pallares,.or whoſe Tradgit is g0,deal 
11 withit. 
4 ; Their Hirrwes. 
to- JW Wins! bong the porere of per 
. Perayr, « ins r degree, 
(44 8. he addition and akeririon 4 , being Cooling, 
_ - Reſtorative, caling pains in. the Liver, or 
Spleen, Cleaniing the Bowels, and greating 


| . "* Appetite, 


Wine of Chris, to nate tt, 


” mo 
2x Og Rips car rope pipe ofhoy 
Lip» 11 9 'V 


ut chem into ap Earthen 
oh. ed Velle! with yur Cleag' hands 
ad puceze them xo pulp,” or. you, jay, do it 
4.4 with'a vacat e, or preſſer, *andſo 1;r 
[ | C3 : hen 


Loaf'S err nent, ar 
or 8 fo draw «off when you. 
clear- into Casks; or 


Wine of Peach and Apricots, to make it; 
"TAke of Peaches, Nettarins, &c, whey 


Ss Ko pPHSCEDOD2TSOURSHYTTTS 


Be fied 


- the , \s 


England's Ziappineſe Tmprov'd. 2a © 
ent] then' pour of: th& Liquid part-into other 
29 | ' Peachesthar have bee fo uſed and bruiſed, 
bur not heated, ket chem ſtand Twelve 
hours, ——_—_— to ſtirin _ _ 
| ur .our , wW 
a remains through a ie hair Þag, and pue 
027 themrogethe into 3 Cask to fore nt, t 
| CRE Gr Forint wer te 
ne? ach Gator ; boil an-evthce of beaten 
7084 Clover za quart'of W hite-wink, and add-ir 
KT rogite's Curious fhvour,  - © 
7] Wine of may be'made with only 
ng; and pouring the hor Liquor upon, 
nor Fequiring ſo much ſweerning; by rea» 
the.] fon theyare of 'a more dulcid, or Lucious 
ich Qualicy, only ro give-it a curious flavour, 
boul an Qance of Mace, and half an Ounce 
itt] of Nutmegs'in a Quart of White-wine, and 
1 when the Wine is on the ferment, ponr the 
_ partin hor, and hang a bunch of 
| well flowered iato the Cask by 
a tringar che Bung for three days, then 
4raw 1t off, and kcep ir-in Bottles; which 
| &* moſt proper to preſerve” theſe ſorrs of , 
Wines. | 


yr = argc " | 
1 cy are moderately warming re- 
ih» { Korative, very good in Conſumptions, w/ 
oft 4 create an Rypecin, and recover a" 

35 | o ; 


22 | Eriglhand\s | 5 amet 
and waſting Bodies ; looſen the h 

neſs of the Belly, and give ape 26,” 

of the Stomach,. -'; 1 


Wine of Quinces, eq make a. 


(ts; the-Qainc when pretty k 

| in a dry-day, rub oft the. Down w 

-a clean Linen oath, hey hy = p 

OF. StawW, as, Ten r01wcat, 

in Quarters, and - Qut,,4 Cour an and} 

bruize them awell in a mo 

Wooden beetle, and ſqueeze = (oe | it 

part, by x chem in a-hair bagiby.dg | Fo 

,grees in a Cy -prels, ſtrain this Liquog] @#: 

through. a, fine fieve, then warm it gently}/0s 

over a fire, and ſcum. it,- but ſuffer it not tc 

boil, ſpriokle unto it Loat-Sugap xcduced rot W 

Powder, then.in; a gallon. of Warer, and a 

quart of White- -wine, boil a dazen or four-$: 

een large Q Quinces thinly Liced, add "rwo} 
a po and then ſtrain our x 


inglc it with the naturglſ'la 

haul pry gd-min pur it into a Cacknor}/ t 

* £O fill it, and p_ them well togerthory o 
then ler it ſtand ro ſettle; put in juyce of} t1 
Clary, half-a pint to five or fix gallons, and} a 
mix it. with-a lierle flower whites of | fi 
Fas todo i off and if ir be nor fwe y 


TICILILE EE. 
; bd , = 


England's Happineſs Imprond 23 
af cnough add more Sugar, and a quarrof the 
beſt Malmſey ; you may to make ir the ber- 

boil a quarter of a pound of -ſoned 
[pain of the Sun, and a quarter of an'Qunce 
of Cinamon jn a quart of the Liquor to the 


[  QONITLULIMC jon of a third parr, and 
ney put it into the Cask when the 
" boo upon the ferment. 
Its Virewes. 


his Wine is 'a good PeQaral, 5 pool 
5 


4 | neg bag Viral parts ; it is 
; in all hor Diſcaſcs, 2 
| tt fluſhing of the Face, and St. Antheoy's- 
Te, takes away Inflamations, and ismuch 


grailable in MNTTD tay Botches,' _ 
QF SOICS. 


Wine of Plums, Damaſcens, Se. to make 
them. 


T2 do this take _— you cieaſe, 
thoſe of a:fweet Taſt with an al- 


lay of thoſe that are ſomewhar ſower, tho* * 
a muſt be all Enclyning'to Ripeneſs, flic 
in halves, fo that the Stones may be 
__ pace ys chem gently, and add 
alice W; neg and Honey the berter to moi- 
ro. every gallon of pulp of 
tems 2 of ring wat n 


2 Of 


_— 


7 


T5 4 | F85235 


. 
Py 
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it afew 'Bay-Leaves and 'Cloves, : 
muchSugar as Will well ſweeren Soup ſe 
pi the froth, and lct it Cool, then prels t 
_ DR the Liquid part, f 
ſtrainer, and put the W 
—_ Juyce up in'a Cask, tet 
ſtand and ferment 'of four days,' 
it with whire Sugar, Lower and white 
and draw it off into Bottles, | fo cc 


Fran St, hes 
onger 
not ſo much —_— 4 them, as f* _ 
os Plorabs, undeſs you mie ſore: ties 
Wine wich As Canary, or t 
| nem rene - nb 
Metlow 


els ol | i 
tay Wine ef Engliſh Figs, to make ir. 
TO do chis 'rake the large-blue' Flks' 


ies 


heir pu 


z 
- 

Z 

= ms 
5735 


jangerher, W 
ifnatily, chen the reſt; arid if it prove 

bA'pret gt Loaf Sugat ro . 
4 ſo; ler-it ferment, and gdd 


y6 England's Flappineſs Inrov/ dj) } x 
it..ao;' comforts the Sromach, wy An 
pains of the Bowells. 'if 


. Wine of Roſes, t4 make.its; . " 


O do this fit aGlaſs Baſon, or Bodyll%,, 
grey vol Sls of JJ 
put into it t eo na : 
bag with a cold Still, I #4 


Sopreniens of Roſe Lewves 
par it Dean burn _ 


Hoy Df Was, heatin 


fire to,take our the whole rengr andT; 7" 
ure of the Roſes,” and when cajd, preſs Ye, 
Roſe-Leaves hayngeo the L5 quor,and belts 
freſh ones in, repeating it till the Li 


has gyt a full ftrength of che Roſes, lhe, 


then to every of Liquor--add th 
Toons bo Loaf: Fare ſtir it well chatit miſ{+? 
diſperſe in every part, then | 


$a ip in into a Cask, or other Þ 


ro ferment, and ro make ic do 
better, add a little fixed Niutre- and f 


© -and rwo or three FT 
F F | 


fland coal. da 
En. 


9 Wo egees Vialew, Prim 
oe: Flower, ' having a curious 
T 'may -bo madly: to which ro ns 
ni nay Ha be 3 refer yo 
d ſevoveniendy maybe; 1 refer you- | 
ai The Virewes. 


&. yt Wt th alt on 
- Pr WES att 
| chem OVET A | 


ut R. 3 

; [Pet < - joy Wy on pep eel 
- ; Is Z 4:-oumre 
| Y nor NEE it, with Lon pete 
wo, and fo in a well mags 
Cm ſek, 


5. 


og Bag | 
Q-W fr w it4 
od a: wonth draw ir off into Bo "i 


and 


n-to the 
$19 67 » Tis Virtses. 


Wine 
les of 


*"'01 
= " 
" ; 
4 I , 
" © £4 n - 
© | 4 . 
- u } | 


9. Fro; 


; M1” - O86 
| moderately dry ad Ft 
ts pe he Nerves endo 


, 
' 
- 
. 
$r*Y" 
= TY 
: 
= 
Ic 
" % 
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en .-Scuryy-Oraſs Wine, to mak&\et. 


qr” \ -arvy-Graks, - Heap 


s, pa medicinable Herb, 
) &A rr 70 the hath of ag 
ing F et ee ankle 


Th y ſmcer i it over with et i Rad 1; ws 
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ferment three diys,covering the < o of 
, - are | 


Bung,.or.Vent with a 
over with Muſtard-{ 
place, and fo let it 
and drinks brisk, then is your tume ro ary 
off rhe fineſt. part, leaving only the £ 
ind ; more Herbs, o fer 


i of Eggs, Flawer,. and. 


Nitre Verjuce, 


a”. 


in the Limbs; 

by Sorbugick fumours, Fea, ' 14 
101, 45:3 YO 12672 140, 4 1,174; 
Of Mine/\Balrs, ob orber. Herbs; ic y 
AR 3 2 ids OWE CLIT! | 

TT 10comomare bricfly ron conc:ulc 

1 - — of this'Chaprer, know'rhar the ring. 


1 = Happineſi Imgrpv'd: 34 
of thi of Mint; Balm, and other Pragrarit Herbs, 


(pre i bel made 

a cod. Firſt, diſtil ceHe k 1d il, then -- 

s | add t, 20G WOTK;25 Seurvy+ 

dr Gra withenrdn i, i, I: wott it down” 
own Syrdp, ar 


wn 2 lirtlc Sos ro” palhare' th 
may be more agreeable ro the Taſt. 
Blick on be made'4s'of othet 


tb Be kept int. 

6 Au proper ept int. 
Their Virtdbs” & 

"They ndiferenty al of tham refit vet 


in Agyes, nd'cold 
&; ' poet Mocher #G in Va 


WW caſe” Fug in the Joints ant 'Sinues, 
Blood, and are great binde- 
of Fs exics, Epijepkes, atd rhe like 
the es have not only the Virtucs 


alldition ro hear, ftreng- 
aying Nature. 


TY CHAP: 


624 T5710 


3 _oglant} tt rate? 


fm 
th 
44 21% 3X { 
ih 5 efrtficial Win azag] vi 
; Chayer, Rbewiſh, GC ds 00 F bo 
| t, _ 
"ap Raye =o Ts ah thi oy bh 
| Ten i Se to rhe Publick, &c.. "© 
of "Cmal Wines meliorated, 
k ET y.that weakWine 
ried 8 in raved 28 the! 
rawn Off ;" an 


indeed we =IOuER  qomnen ro 8b of 


ny oe for the An 
" Wine only, and Fokhing A cl 
neal ;ac ſtrength of Wine. 


7 


EbgRint' -nyfinc}s Improv d. $4 
If the Quinitiſetice be drawn out of one 
fnlll Wine, and added ro another, it will 
4 make that rich, though the oben s oh iS pry 4 


15 ther Impoveriſhed, and 


Haney aber for —_ than 
| 0 which exnpor be be oo 
FY Words, 'as Þ 
Hahy ſhall haſten ro ahatmor mes. 
| Ls anderiood. 


Nec Mute” Arrifictal Clicer: 


Ake the Juyce, of Water of Clary, di- 
til it %® cold Still one 


rh Ta uw Gon 6 1 at 
p: A r 
a theſe being coyered 


pl Ic 05 them ferment rs 
Ee er. 
to every 2 pi 


of Juyce of ies, or B 


6 54 England's Happineſs Improv d, 
ſola, now reg Wines are dear , and Toy 
to. Þc COME Y. 


Artificial Malago, tamake it Cu: Oe 


& Pw a Cask thar has heen well ſeaſogy 
with ri right old Malligo, new t 
and hoop it ſtrong, leaving'ir open: ar ons 


end,” to which open end a oſs cover my 

be fitted, to take off. and pur on ar pleafur 

| and keep ic in all Scaſons ina warm placeh 
fill it with Spring, ox Conduit-water,- and 

to ev lon. Wenrpd p tony of fa 

beſt 0 Raſins, grofsly bruiſed, . and 


ripkle on every Twenty Gallons a handful 
b, Cake Wine, then | hs the cover clok 
and keep it warm. wh faſt 
abour it, and ſo-let_it Continue four or five 
days .co work and fermeng; after thay. 
it, and ſce if the Raſins are floatin 


-\ topof the Wee, and if you find > re 


them down again, and ſo do ever 


« days, letting them. ſtand i i | 


or 2 month, 5 Mow 


SIZLCSEHPS3Y ALT t 050 eo We 3iQ 5 


yp 


England 5 Flappineſs Fabra, 35 
_y put 2 pie, of the beſ fn, A 
quart of Alligent,and 2 new-lapedFggs beaten 

4 rogether, px; ler it ſtand'in 2 Vaulica Cellar, 
or ſome ſuch like place till it. bg fic to be 
4 drunk ; if it wart fweetnefs,. Pr ita firtle 
fine Loaf-Siigat, "ahd ' it will abundantly 


anſwer your tion, and this daſh 
with a little good White-wine, 'or curious 
| Imp Pepin-Cyder, may well paſs for 
'Canary. | 

And thus nor only Artificial Ma/lago may 
be made, bur other Artificial Wines, for ir 
cannot bur be ſu poſed an ingenious Perſon 


may, by theſe Examples, invent | and;pre- 
re other ſorts of , Wines" different from 
theſe in Taſt; for having once got the + 
Knowledge of the different Herbs tharbear 
a Signiture with the different Sulphers of \ 
the-rrue Wine, whether ſtiptick, acid, mild, 
Lucious, far or Batfamick, ſo maſt rhe 1m- 
irarion of the different, ſorts of Wines be, 
wherher Ribella, Tent, Rapadavia, Canary, 
1 orany others; as for White-wine, or Rhe- 
4 niſh, you'may make them of Sweerer or 
31 Tater Cyders, as: is dirgftions given. for 
x making Artificial Claret, baring che ,co- 
louting, though you muſt be at che Labour 
"and charge to fine them more, and keep up 
\n them a good Body. 
| | D;z T% 
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To refore PricÞ'd Winds.4) 


) 
do this take the Wine down to. the 

. [ Lees in. an other Cask where the Legs 
rong Aquiayoite, Wl 
yellow Bees-wax into it, ad by hear 
Spirit melt the wax over & geritle fire; 
dip in it a Jloath, and ſet won' fire withs 
brimſtone "Match, put it flaimirig in at thp 


Bung, and ſtop the Cask cloſe, 
To reſtore Wines decayed by too jnuch Veng,' 
14012291 oy Soiring, © hg 


Tir and ferment jt well with. a Mar" 
'ed Rick, rill you haye remoyed'ir im al 
parts, and made it ferment, but. zouch og 
Lees ; then.pour in a pint of Aqua-vp- 
#4, and f -, ANC 
ten day it will be rollerably reſtored. Wine 
that 15 decayed by too much yen may be 
recovered by purtifig burning hot Crults of ! 
' Bread into 1t. | \ 


For Muſt y-wine, or Tang d of the Cask. 


op.it up doſe, and ar the end of | 


ho # Big four Ounces of the Ponder 
Perel Berry and two Oupces fs 


"= 
*, . 


temedy this, rack it" Lies 
[ of rich Wine of the fe fr <5 


d Pu: a pound of melted cad, that has 
| red, into fair wat £3 your, 


England Hoping? Inge 57 


ers Ne Wine, nd 6 dr low 
PRI3E 1 


er 1, a5 you draw..it off 
To binder Wine BY: —_ 


precry warm, and ſtop 0 tiit.: 1} 


To take away the itl Sceint of Wis we, 
Ake a long Rowler'of Dough, when i it 
is _ well with Cloves, let it thor- 
rawly. bake, and hang it, in ur C0 
it will remove the ill Scent Fo the 1 of, 
by gathering it to its ſell. 
To remedy a bitter or ſeur Sethe, w% W604 


Ake half a peck of Barley, and boil ir 
| & 


in two quarrs af Warer, till one half 
c water be waſted ; ſtrain; it; et it 
ectle, and pour it into the Wine.Cak, 
ing ic well without raughing: the Leeghtt » Ry 


: p-/ 
Green Wine, how to ſoften, i | 
Ut in 4 little Hagar wherein Li 
has been, well 
ney to draw out the Wax, 2 ina; 
through a cloath, and pur a quart of it in» 


to NFEI0E, 00 this much mends i it in Sur» 
D 4 me 
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| and' ſome when th 

mer checuly, ad fo pur” in yt 

unſhcked Lime, and ir much mends it. : 

"Td keep Wine from ſouring. 


Oll a gallon'of Wine with ſome þetrg 
-ſhells and Crabs-claws Calci 


and it will give it a pleaſant lively Taft, _; 
Clary, and infuſe in it, ound hy 


rain out the' Liquid part, and when *M ' 
cool, pur ir into the Wine of the ſame ſort, 
= To fweeten Wine. 
Ro open deny para handful of non 
pb Muſtard ſeed dry- 
IND muſt be ſunk to the 


Y 7 
{cha 


iy 


' 


Arteficial Malmſey. 
"Ake Fog, Galingale Cloves, cach a 


beat them'ro pouder, and in- 
Et and” a night iti ot int of 
OR in a wooden Vellcl w - e CO- 
pur it into g Blrer, and 


i Fong I2 Wh mallons good Malm- 
fe EN 5 the Drug may i 
es # op 


Tp 


+ 
' day 


tha 


it > 


ort, 


% | 


the 


- 
=_ 
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To make Wine ſettle well. 


Ake a pint of Wheat, and boil it cillk 
os hep ec i , and became 
We it through a new 


the liquid 
| Foo « 14 a0 guns plat Pneeted White 
ine, and it wi fine ir, 


To make Wormwood-Wine. 


Ake a good brisk Rheniſh Wine, 
White-wine, and hang a pound X. 
pamenwormwgod in a. bag. into it, clean” 
1 from the graſler. Stalks, and well 


and in ro or 12 days Infuſion it will 
iy eira Taſt and a curious Colour beyond 
what it had before : This may be done as it 
) "ockedagel x Opt 3 Or 4 drops of Chini- 


ker nin Or ot Wormwood. into 3 


To make Rough Claret. 


Ut 2 quart of Claret t6-tyo quarts of 

Slows, bake them in a —_ oem 
7 have ſtewed our a part of 

Liana ta. op poles {per 

- 25e ig + and half a pint of this 


To 
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To Recover the loft Colour of White-wingſter 
| _ or Rheniſh-wine, Ws 
770 do rhis Effeftually Rack the Wi.** 
Rom he Lec, and if the dloutF 7 

the Wine be faint and tawney pyr in Coty 
ack-Lees, and. pour the Wine upon theft” 
rowling and jambling them t cx 2 coll ir; 

fiderable time in the Cask, and in 10 & 

12 Jays rack off the Wine, and it will 

of a proper Colour, and drink brige-a 
kne. gl 8 \ 
* Wine that iv lowering, to prevent its decay 
TT Ake Roach-Allom poudered an Onngtfft 
| draw out four gallons of the Wini®" 
and ſtrow the pouder init, beat it well fa 
the ſpace of half an hour, then fill up 0g 
Cask and fer it on broach, being carehſ9u 
to ler it take vent, ſo chat by this means BY 7 
three or four days you will fnd'it a curiolſ9t 
brigk Wine, uy 
. Of Racking Wine. . 


| > raraabqrnges : 
uſcfull and dppropiated to the mazing 
of -doing/ it; and cannor be fo wel ' IJ; 
by words, as by ſceing it dong F 
however this obſerve in doing ir; Ler is 
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| wind firs full North, andthe Wea- 
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by {a orderin any Galſcoin, or red Wine, 
Fivitbacap (cert and gull. 

vs" bs Ro ee om NR 

WI, n ve ſer Cask a-broach, 

U ! ” ob tg ak? et Cloath before 

Ut Dore, then put in the Linen, and rock I 

g "++ | | 


a 
a Af 


England's ah oe F 
Cask, add then 5'ot x £ Diings 7 
oy OG 29.4 then 'rowt ; 
ble them folfciently Tf oo 
on ſerrling it will be | |< 
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which you wgy reftify into'© 


} -Of Raifini,and other things, u[ed in DFillation, 
| to make good Brandy or proof pirits, 
i Aifins, and other Fruit, 231 havealres 
{ -£F\. dy hinted, are very Excellcntin Diſt. 
4 did nat the dearnchs of thoſe thar are 
| , over _—_ the advantage 
» this way, as tg ordinary Spirits ; yet fuch as 
edamnified.and fir for lictloornootheruſc, 
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hodg ary omas, anngtb bal 


+7 doys aol Wl EH Ware od 
Cordial Spiric equal 
of Syrupof Cloye- 
llefic ER then' a little Cochi- 


be oval, | 
allays the Hear or Ferment of 


Kc: Homer Colds, Fee 
Aches or Pains afflifting the Nerves, cold 
limineſs of the Stomach or Bowels, Numb- 

$, Crawp, andthe like. © 
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5 
Rod, ll le BaE9 6.4 pctony be Be 
cr; is quire put it the 
goo at epi Lage ul 7 
Vite, y-Spirt, or any other Spitit, ar 
gently, dultilit in Balzeo till all is Cotne overj do 
apAby 3s Means the Þ will remain in tag 
the botiitday, and your Spi ll at one Di to: 
ſtillarion be,moxe. fine, han at.z. or 3 whetef tha 
there is.no Salt, © Bl; 
To know the Proof and Gogfacks pl 
pur ſome G wdet in a Spoon, any} 
thing made of Meral, pour on it ir lore ofthe 
op and fire it, and when the Spirit burndſ G, 
thePowder zocs up in a Blaſt, rher 
Bic a CuRcone Spiric : And to try the great i, 
& Crengz h of it, hald the Spoon or Silvs 
alter. 4 cold Water whilit the Spirit 8 an 
Vang but ket. no Water come into it. , | in 
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EYE 


erj} cloſe ſtop'd for Ulſe : Some, inſtead of Gut- 


0 £ 
al tagamba, ; @hery, Saffr 
to-raiſe the Golden Colour. © Gum-Anima 
makes a White Varniſh ; and Gam-Spelt, a 
- | Black one. | 
of ity + To make China-Varniſh, 
any T4 ke Reftihed Ipirirs of Wine a Pint, put 
f the it into a Clean Borrle, and add to ir of 
#} Gum-Lac 5 Ounces, ſhake them well, and 
them ſtand 2 4 hours in a moderate Heat, 
h- as the Sun may give in the Summer 
on,. then ſtrain. it through a Canvas Bag, 


ilv@# 
it 8 and being well ſertl'd by the Fire, keep it 


+ » | in Bottles cloſe ſftop'd for Uſe. 
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T8 nials'tH BPack Grind MCG, x 
THE G gund is Ft e-named Var- 
it ina Gally-pot with? ſome 


of the'f Giinſy os vert the Work 


4r.over wit Clear Var- 


Þ: es. ler it be Bone in 2 Srove; and” 
pa abort; $ days with Trippilo;” 
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the beſt Rack, Take an Earchen' 


"Yo 
Corr 
WE oh RO a ren, 


Stmoak in a new Earthen Dith, and with a 
Feather, :from time ro time; as it comes on, 
bruſh it off, and keep ir for Uſe. 
| ' * Towdlt « Red Varniſh. 

IX Vermition with the Grounds of 

the Varniſh, with which cover rhe 
Work well 3 times ; then ſtrain inCarnation- 
Red, through a fine Linen Cloth, into the 
ctear part of the Varniſh," with which var- 


niſh the Vermilion cill the Colour is plealing, 
to your Eyes ; then with, the clear Var 


alone go over with ir 10 Times, chen let it} 


dry 7 or 8 days, and poliſh it with Trippi- 
lo, as the other. 

To make'the Ingredients for Raiſing the 
Work, mix a ſixth part of Wenting, andf 
one part of Bole-Armoniack in fine Pow- 
der; make them the thickneſs of Cream, | 
in Gum-warer, and lay them on: To make 
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E | the Gum-water/is nomore.than ro diffolye 

= Ounce of Gum-Arabick an a Pint of fatr 
er. 1.0 ; H 

ork £ To mak” a Varniſh fer Sitver, ; 

oy O do this, take a Pinr of the Spirit 


7467 hs .of Wine, pur to.it 4 Onnces of Gum- 
a7 Sandriack, and one Ounce of Maſtick, ſhake 
ol, them-well, -and let them ſtand 24 Hours in 
enÞ a moderate Heat: {© 
h = - * To make another China-Vaerniſh; 
2. FI Ake of Sced-Lac'1o:Ounces, Gutii- 
"4 Sandriack an Ounce and. a half, put, 
theſe into aCan of Reftified Spirits of ky -6 
« of ſhake ther conſiderably rogerher, and fer 
he thera remain' 48 hovrs'1in a moderare Heat 
the } then ſtrain it through- a Canvas Bag, and 
pu | kt ir ferrle in a moderate Heat 4 or 5 hours; 
ME} then drain off what is clear, and keep it a+ 
Yat-Þ rart; 
ing, To make White Varniſh: 
og 4 by do this, Take 3 Ources of pick'd 
4 Sandriack, and 2 Qunces of Maſtick; 
PPE] ind pur them to a Pint of Spirit of Wine, 
and ler' then ve well in a moderate 


| ns Hear, and-powof the thinner parr. 
ow-# Th make a *s do A for Mufical Irſirus 
If s 
m- ces of the deepeſt eo- 


Ake 7 or 4 Dun 
loa # op 


and pur it into a welt 
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Leaded Por; and metriir oin"'a Charcoal: fire, 
ſtirring ir with at Iron Spatulay and: when 
it is melted ir will be of a dark Coloar, 


like Clarified Rohn; then pourit on a Mar- 


ble Stone. 'o 177 « 27 JF" 

- To purifie the Ol. Take of the beſt 1 
ſced Oit, ſo mach as'Wwill ſuffice, -put it jn- 
T0 a new- wel leaded Por, kt:it ' boil well, 
and ſcum it often; and when'ir is chough; 
which you may know by putting in a 
Gooſe-Quill,” and it will norburn, (train it, 
and keep/it for Ute. 


Then take of this Oil onePound, of An» 


ber above-mentiron'd 6 Oances beaten very 
ſmall, ler them heart on a gente Fire, keep- 
ing them continually ſtirring till ir be dif 
ſok's ; if it be too thick, add more Oil; 
and if too thin, more Amber ; and when it 
is of a proper Thickneſs, ſtrain ir through 
a Cloth, and cloſe; ſtop it up for your 


Uſe. 
To Black Woed. 
rp of Brandy, the like quan- 
riry of Spring-water, and two Oun- 
cos of Nut-Galls, the like of Salt M. boil 
them half an hour in an Earthen Pot, 


cloſe cover'd; then take a Spunge, dip all 


in, and with this Water cover the Work, 
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ence in. 4 vr 5 hours, at leaſt zo times; | 
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þ and 2a Limon cut a 
| Re cone Trs 
cloſe ſop'd; and when it. iv) dry,! 


flog Ds [ Jon & {quite dry, by on 


17 >exgth 
| blog e's foo ET, Ga i So 


ron 2 It a. Pound, Salc 

of Verdigreaſec - Ss wo Ne Nut- 
£ Pound abd an hialf, aPenywotth-of 
ſublim'd, a piece of the Busk of Bois- 


liſb-ir withiTrippilo, 
To Guild thirac* 


eSrnpeng Dory ps 2 onenn mer en 
Bole one Sanguis or Red 
Stone one Pound, of Black-Leadan Ounce, ' 
of Tallow an Qunie and an half ;: tcep the 
Bole in Watcr;' and then pound,the Red 
Chalk and Black Lead, and afterwards grind 
them fine with the Tallow,grind the Bole by 
tictle and little, then pans 
and cover them with Water.:'/ ! ... 
To a ſpognful gf this, pue:z or 

Fals of. Water; and the quantity of a hoon 
not ane, = ery an 7 yg 
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a Li dove 7 ohm od a 
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Pr. Burtler's Ale, '+ht befÞ Recaigs #\To truly 
ke of 8arfanarilla'2O 
"A illa 2Qunees; Senna, 
andPolipody of.the Oak, of each 4, 
'-Qunces; Anniſceds and Caraway- 
ſeeds, of each half an Once; ;. Liquorice, 2 
Ounces; Agrimony and Maidenchair, of 
each a {mall handful; Scarvy-graſs,1o hand- 
fuls; Grolly beat and bruiſcrheſc in a Mor- 
rar of 'Srone, or.'Wood:z put; them into a 
new Canvas Bag; and hang them in'g or 10- 
CO i er 
and 18 3 44 Or 51h Gay If 
'whil eiear-up fo that ir may be drank with 
pleaſure, a Vinc ar 4 time, 
vieflyiPdans: by weatle Breathin 

, Alt ic entle Breathing- 
{wears and Urine; being Pacellene ro Expel 
ſcorbarjcx Humours andDropſy: it removes 
Gravel, ſinimey-Marter, 'or other ObſtruRti- 
ons jn the Writers, or-negk&f the Bladder ; 
thins and ſweerens the Blood ; is good a- 
gainſt all pricking Pays, or Head-aChes. 
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| 1... To make Hypocralvs uey! 294551 
T'Ake 5;Ounceyof Aqup-vite; 2: Dances 
4F Pe Mk 2 of Aon 2 ob Gloves, 
| Grains ſe »-Qnnces Ambergreaſc 
3 Grains, nog 2 Grains ; lex Cw | 
2+ boursina glals bottle, on wary 
and when you would we; it 50-Mmabe ypD- 


| ras, mix a,Papnd of fine ;apd a Quart 


of Wine, or Cyder ; *and-when theSugar 15 
on dillolved;-add'to ir 3.08 gidrops of this 
[hogs and your ExpeBrion wul be fully 


This-4s, -an Excellent -cooli Ee refreſhing 
Jaquer, a and Exceeding. wh as wal 
Tomeke Limonade. 


as pleaſant, ar all Seaſons. 
FEraps what quantity you think fir af Li- 
| into Water and Sugar,co which 
ry: ſome Drepsof Eſſence of 5 phure, with 
ſome bers of Limon and Sugar ; HAS half - 
.a-poU Sugar tO every Ping Water ; : 
;and It chem well Infufe. 7 
: This is. an Exgeljent cooling Liquorta the 
"Summes-ſeuſon, admirable in Fevers; and 
[in all hot Aaileaſes, agWcll as pleafant an any 
cgabottan) 1 or 
Jie $1. to make ap: od ſert of Mum: 
Ake a i ivgſhead of Warer, boil itto the 
Conſumption of a third part, and pue + 
G 4 in 
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in 3 Buſhels of ground'Hore-bears, and of" © 
Buthel of Whear, brew'ir according ro ArnIfTA 
draw-off,. and prefg our the Liquor, arid putt” 
N ſo much —— _ m irs cont th 
 lurptiony or boiling; 10 a: third part, whalbiq 
Im folly” bur 'when if is riiet a\'6fj 
ered ry re) 0 ir-may the bette #7 
work; when it begins ro do, pur} ft 
it ſome of the inward RS of a Fir The [ker 
3 Pounds ef Birth, the Leaves and tops of a] $4 
F r-tree; 'each one Pound; Cards Bexidifh. Nu 
- dryed, 3 good handfuls ; Burnet, Bertony,Þ'Ci 
Amary, Marjorum,Avens,Peneroyal, Elder} 
flowers, wits Thime, of each one handful 
and a half; Cardamum-ſceds: bruifed three{-#\ 
Ounces, mies an Ounce; pur the ſceds 
inco the Velk} when it hath wtrought%a} 
' why with-the* Herbs ; and When they are} 4 
ot, ſuffer the Liquor-4o' work& over the 1 
'Hogſhead as lirrle asmay' be ; fill ir at laſt; |. 
and before jr is oped; "pur into'ir'ro new- 
hycd Egg. with their ſhells whole, ſtop it 
loſe, and kt irſtang 3 Quarters of a Year, 
' Or more, to Ripen : A tittle Horſe-Radiſh, 
Y Watercreſſcs, and wild puriley'are added by 
e ; and, indeed, the Horſe-Radiſh mals }* 

Irdrink very brisk, bur givesit a Tang, * 
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' To mak? Punch Ri ef TIM 
TAke one Pound #nd 'of Loaf =_— 


diffatve irin £ pf Warer ; 
Be Sid Ant he 


up" be any drofs 
es nn; a Ctoath a Pant 
; Ef > i ano ac 
eJuce Limons, 7 or 8 drops 
$'of talr-undd Dram of 8b 


Mites ben" Ge Grains of Mugk, 3 of Am 


| x greaſe,a Nt hes Brandy,and a who 

dif FN Brated," with half an Qunce of 
ony,Þ OR; and a quarter of an Ounce of 
der-F finely ſcraped, or beateri: Stir rhefe 
dful are very well mixed, and then head 


ceds Mecwiſe, whety iti thus pr in what 
1% Fquantiey you pleaſe, proportronable to thefe 
are ns; bortle ir up, TI it will keep long, 
the] *arid drink exceeding brisk, 
alt: | The beff way ro make Cyder, and order it. 
ew. | TAke Redltreaks, Peppins, Pearmaing, Ree- 
> it netings, Golden Peppins, or fuch Apples 
rar, | 8s > leader Fruit as ' your Orchard or the 
iſh, | Country will afford when they are indiffer- 
by | enr ripe,ſo thar upon the Tree ſhaking, they 
es 1 will tall with ' tolerable eaſe'; bruiſe or 
| your Apples very ſmall, and when 
| they are comeEroia' maſh, pur them into a 
Te | Haw bag, and fqueerethem by degrees, noc 
, over 


hree with a good Galt;or Sea Bisket ; ] you may 
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over — AF curnin; an = "Crow d i 
= : F-- 
] Drs #4 nf 
Fo | then.n i | 
[L ears Wake, and L: 0 % py. 

park.af ir, when our, to. Ja 
and to. make Work kindly, ' dM 
Honey, g/whley 7 let NT 
them 1900 2 fi wag 7 


{phy py we hy 


chro th 


'them. In Winter cover the Cazks, ar. Bc 
Iles WArm, for fear of Freezing or Chilling ti 
. but in o_—_ place them as cool .23/3 wa 
can, leſt the; hear make it ferment, fo thaſt© 
It taint, bxcome moulty,, grww thick « 
ropey "and that it may 1 1 bheute; td, a bo 


{ F Fnglond's Happineſs Igrew' dx 8g 
OW body, put-litle lumps of Logf-ſu. 
wi q | | 


hmmer Cyder, for preſerit ſpending,'to make ic. 

F IAke Codling, or ocher. juicy Su cr 
(li: Apples, not roo ſweet ;; or if they 

ouny chem with thoſe.that are ſowrer, not. 

vdeedithering them: riga-bor whey: they be: 

gs, ora 
@Scraw for 2 or z days, then quarter th 

d.take out the Coars and Kernels,, then 


\-At 


Juiſe and prets them ag the former; boil 
ogfine iced Cadiins and ſliced Quincesyn + 
kW Water,with-2 few rops of Roſernary, $a 

ies of Mace, and. math this: Water with 
preſlings of the Apples; prefs ir our as be- 


| , and.mix a fourth part with thesCyder ; 
fragt it up, and add 2. Quarty of white or Re- 
nd Wine to. every-12 Gallons; purge it as 
yall former; draw it off when d, and 
\ ifdrep it cool for preſent ſpending, for it will 
gnor keep lobger than Seprember. 
outfle procure very Rich Cyder, without diſtilling. 
Wy Ake a Hogtheador leſſer Cask of Cyder, 
- when the froſt is very violent in the 
ag3Finter,cxpoſeitabroad (© that it may freeze 
mn the ourward parts, and then the main 
haf@ength and heart of it will retize to the 
_offmiddle, which wilh in an Hogſhead, be a- 
and[bout- 12 or 14 Gallons, when the weakey 
eephs- part 


- go England's Hayptne/s Improvile 
is over-powered by the cold; and 

wn off, and Bottled, will prove as Cilpar 

Mn ADE: 7 
mis way is frequently in New-E; 

land, nl her plane whewOrger tg i 

"turner rare: And that whuc 

may be, by heat of Fire, or the tur 

in- Summer” Seaſon, reduced to a roletalhn 

ood Vinegit, r particularly for Picket ca 

ing of Fruts, ers; Herbs, Roots, &catand'! 

'/ Perry, to make iti" Yquar 

Ake Red ins, Orango-Pears, adwhc: 

ſome Winter Pears, mixed rogethathe 

none over-ripe; cut them in-Quarters,” alfand 
rake out the Coars ; then pur'them to {c 
in warm Water, (weerened with alirtlef 

Sugar, 12 hours; 4hentake them out;-M ec! 

els them, whes bratzed, as the Appleghhoul 

il che water they were ſoaked in, 'to tifiand 

Confumprtian of a third part, and pur irand 

the preſlings, add of this ſqueeze@ our, to th/intd 

P. r Juice of the Pears; work ir as*th{is© 
yder, and put in a few lumps of Loaf 8 


Ale 
gar for irto' feed on ; and being well fined \ 
and drawn of, it will drink braisk, and He 
ceeding pleafanr:-If it gtows'thick, on 
over-{weet, put to- it-a Quart of Rhenill 
wine, Wheteing rwo+Oarces. of Criſtab:0h"wi 
Tartaz has been dillolved, and-che Perry wh 


Pc Feach an handful to 4 G 


; 
: 


Ot 
Ir 


and when it is 


Taltc, and 
To make Mathoghin, the ou Way. 
TAke clear Sp ay Aon ny ſeeth ir over 
A LO henakd 


cuming it till no more 
_ add the m_— a OST 

« Marjorara, m, ge 0 2 
Tho proportigoable bo 8 gre of Vacs 

O proportionable to a or 

ntity ; let them boil z or 4 hours, and 
wen { it has fo done, fer it ro cool a night, 
pour it off gently from the Setlings, 

4 ftrain i it ; then add of the beſt Honey, as 
ch as will very well ſweeten it ; take the 
es of 20 or 30 Eggs, beat them very 
mcll, and when 1t is over the the Fire, and 
ho pour them in at twice, ſtir it well, 
I then ler it boil apace before you ſcum it; 
boiled ſuſficien iciently, pour -it 


or OI Galen Veſſet ; when ir 


s cool again, pour 5 or 6 Spoonfuls of new 


, Ale yeſt you it, ſhr it everyday, and ſcum 
n 


ned & with a 


dle of Hyſop, or ſore ſweer 


. AS till it has done eg wy and..chen 


it up into a Cask that has had Sack or 
in it, if you can get one; other- 


I wile, ſeaſon your Cask with Watcr where- 
if in fweet Herbs have been boiled ; ler it have 
ay vert for 3 days after ir is put up, then bop 


oh PIR BHS Improv di 


ir cloſs;; 
you wt 1-7 an with Lo th Pines 


if i faces Iu, tt che ork, realy 
to! L- cr 16 Veſt fly in 
**this che er, ſlice. Gir 
inhamon and Nutmegs, and p 
cm int6-a 'thin- Bag, hang them by 
firing in it ; hd if it wants a good F 
add a Quart or two of Citmary, and in't 
or 3 Months ir will be fir for uſe. 
Irs Virtwes. 
It is an Excellent PeQoral Drink, ge 
* againſt Confumptions, Phyſicks, anc 
Aſthma ; ir is cleanb6ng, and dior 
= againſt the Srone and Gravel, ir is 
orative, and ſtrengthening, a great 
forter of rhe Viral Parrs, and attords pt 
Kogan 7a ; ir is cooling and pleaſant 
rlons; and agrees betrer than WY 
wa | Conſtitutions. | L © 
White Mead, the beſt way to make it 
O dorhis, Take the Tops of Roſmd 7 
Thyme and Sweer-Bryar, the Wood 
Agrimony, Eye-bright and Roman _ | 
wood, o each a like quantity, viz. | 
of cach as you can hold berween your Fl 
ger and Thumb, which, in Phyſical Ace 
15 Called a Pugil ; cover theſe with Spri 
water, ktthem continue"to infulc 2 


'A Eh? Papi farov'> - 93} 
: oy &iDay ; heron 'Gut, and boil them _ 
arer, 


neg. , 
ig ner Wat and 
dmay dll the Colou r ly grows and 
er them to do as bs 
ſeoneinoa, ey, we Herb 
J d 24 houts, 
1 part, and WOoLy Non 1 of the 
quc 2 Pounds of Vi Honey, 
hen plank bear an Egg abont the breadth 
£ 2 Pence above the Warer, then workit 
= .| ox, pol ſo that all the Honey may he . 
chen ler-it ſtand 1 2 hours, and rhen' 
F pil ir again a quarter of an hour, with 4 
is wites and Shells of Eggs: This done, let. 
cool, and pnt it up into a new, well ſea- 
n'd Cask, or Bottles, with Spices, ſuch ag 
| affet roms Þ Palate, which, If in a Casky 
bu may h a Bag, as has been direR- 
8 in other ;quives; but if bortled, ther» 
+ Freak into ir licthe bits of Nutmeg, Mace, 
_ - inamon, Oc, 
i you are deſirous ro drink this pleaſant 
.woling Liquor ſpecdily, then, to fine ic, bear 
at ro ites of Eggs, with a ſpoonful of Yeſt, 
d 2 of Wheat-Flower, pur ir imo the, 
&; ſaber] it to word well, and then ſop 
ing? i up.an in 9 or 10 days you may uſe ic,tho 
ml will keep brisk a very conliderable _ 


9. iy * (ings Inpren fr 


own Sorr of io a, of Mead: "I we ** 
CER: d to ah Af che{P21l 
jſt; 46d 1 Mead of Wood Arima « ) 
ſome uſe We TX Sacfifar. which gives al ir 
oe Rig als 
Oo It-a45S 
"Bot ano Borg: las SJ 
r and w Je 
gk 


Liquors, wonderfully ng in hot Dis t! 


&,and jp the ſweltry Scafons of rhe YeaghSagt 
"This, with Surups mix'd with it w - 
you come to drink it, may not oply | 


chang'd into the Colour of ſundry is 
Wines, but be vaticd in' Taſte to make 
more gratefal to the Palate. | 

To make excellent Coffee. . 

Oil curious Spring-water 6 hour 8 ; Jos 
more ; put into it, ricd up in a fine 
Rag, alittle handful of ſweet Matt and Ba ro 
berries, rwo parts of the firſt, and one of the "me 

latrer ; then draw ir off into lefler Pots, s 

ro a Plot apd an half of this Water put rw& 
Ounces of good Coffee-powder, ſtir it wa 

in,. and fer it before the Fire, to bubble uy 

and ir becomes rich in' taſte of rhe Coffee: 

then ler ir ſertle well, and pour it nor 0 1G. 
tbo baſtily, bur rather by 1nclination. | 
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lf Candy ; it of. 3080. 
Yu cory Hive of te Li 
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44.27 1 Hts Virthers, +; 


Ts zatcly drunk, | nies Va- 
Brain, Of XYME3 
0 | j--<- yo 


Appetite, . cu > 3; 7 
+ pages beft. te. got 
your Boiler wiki 

it a few, ones 4 

a [age Tr then add. 

one: and Alam 1p of White: 


half of t HB Tos, a before 

Fre toe, and hea wi Sa 

"J6cx eden? ahi 'S wins 
wW «Con | 

Wares ara a feng will K-would be ; 
| fwecten it Wa Foe Sugax. when, you pour 


E pat, zuare or tels to your Ra- 


Wir + the ja Ehonolate 


«dl 1 Ake of Milk and Water a deny. 
we Ig let th = mal , well, igcorpo- 


. 1 
Fee; 


p $ . 
2 


e,. but, nox top long, keeping it;ſtirrivg; 
tit PR , {poil ; then add-of your 
Lhocol es, grated fine, an Qunce and ' | 
[i or twa Ounces if you would have it 


, 10 evgry Quart of the Liquor ; _ 


96: Engtahd's Ne Impros'd. 
take it from rhe Fj $3608 t9 ir the Y 
of /New-hid Eggs, SONS ell, w 
as ———_ fine Sup - "wil oi to 
mill it It 
comes Lops WE Hh 8 

Mill is a Stick, with an NE Hed at the 

of Notches, which you meft,* ar the tne 
- end, hold n\your hand, and” haſtily cwirlic 


abour, Some, ro high-calotrr ir, _ ive 
it-a betrer Flavour, put Saffron in le 


ag, or fine and bt irineo the Li 
Ss, Þ 
To mithe' Chorolare-Cakes, tht beff wa 


Tan: ke -Nurs, moderately dricd fi an 
Uferape or peel ite Husk,' 


and the bear the Nut rotine Pawder, , and} 
lift ir, and't every Ponad-add's Ouncegof 

White -Sufjat, one jones half 

an Qunce of Cihr 


bet Mwxk a ver.greafe, each 4 Grains. 


. &ſc 
an Iron P TA Pha Ve Beko, 65 racy Rol- 


ter, * Wands than che Pare, and about. 
10 Pounds 'w the Plate on | 
Wooden frame,” fo. chit a firtle Spe 


— 


——_—_—_ 


Fire may be made under It, to pea gens 
Heat ; "ard firſt melt the powder'd Cocoa- 


Nurs and Sugar rogether, by rolling the Tron 
Rollcr over-them, 'and work'rill the wing 


- ” 


a 


ve 


= 


— 
= 
> 


nk. EX] 


Sa. 2" Happineſs Inprov'd. 97 


Nang, war 5 Gord 7 I Bop And the 


No - and the 
Morn eye 
erve - 

| ul thar ir buthnor;; cherefore; obſerve; ne- - 
er to ſuffer the Plate to he tgo-hot, moving 
the e Mafs from -che I ; with a 
In Tron Slice; and r in your 
Mk arid Red creaſe Lit -nd when it 15 


well wrought, make it+up into Cakes, or 
Rolks;” und keepir in dry places for Uſe.” 
A currioies Drink, made of Services.” 
/T ke nerd when tutn rn 
ow- hy t in 
| Bunches, 'on Flay! days, to ſwear 
and mellow, chen th [4 theSralks; 


| "after that, let therh lit-2 $ homes in fair Wa- 
cer, then rake: thexr-ou, 4} bruiſe them 
with your hands';*ptt ther then into Small 
Beer, 2 Quarts em to a Galloni and kr 
them infule there 24 hours; add' 2 Pint of 
PeN7 ID 0h Galſany and give them a get\- 


overa moderate Fire, then pour 

forth the Liquor, ler it work 

| ED and in all orher things 
{arrie manner. 


aA Cock _ it the beſ® way. 


IF Wye as Ef 


half a Year old, kill him, | 
Ja thinned, and pur ime03 Catk 
ut 
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les ee ys Ls may, i Ibor 
it for, Ve zo in» hot Weather, the ſecond 
, if it-prove 100 a you may 
. add And Ale to palliate ir 

for{ umprive Perſons, 
rating in-any part of the Body ; 
.much,.co the invigorating 


ovens: arden-Purl, a Purl Purging., 
ſlic'd Beet-root an Ounce, C 
ms ſocds and.Sena, cach 2 Q 
Horſe-Raddiſh,z or 3 little Slices, the, Flo! 
ers of Roſemary and Sage, ach, 
Roman-Wormwood,..a oy. and an, the 
bruiſe thelc grolly t 
into a Canvas Bag, .w 


kin , of-Ale, bag it, 


' dt A 4 & 7 FE , 


o»* 


«a 4% a R868. 


5 «a ut 4D oo ano oa m£©t 
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England's 5 Frappineſs Trprd. © "by 
68 in bind (2 i yill be fit ro 
ds 
This: Rn 5" by 2. nl: 


elcanſing; Pig) the Poor: Sri 
Hunwoots Tr was fir Fee Ln F 
of ) in ConvdfGuydes, from Wence ir rbok 


ns' Name, 


Faſt-India Rath, a it i lads hive? : 
Take 4 Gallon of Brandy, = cart of tart 

Cyder, nor fowt, Lime-Juice half'a Pinr, 
a Quarr of Water, Bearen, Cimnaman, 'Nur- 
meg and Ginger, of eath a quagter of an 
Ounce ; White Sugar-Candy, finely bearcn, 
2 Pounds ; mix theſe welFrogether, and _=_ 
2 Toaſt dip d in Honey into u. | 

Rum, to mak it. 

is is made in the'Sugar:{flands, &«c..4n 

this manner.; They itcep the Grindings 
and Refuſe of the Sugar-Carrs in fair pq 
ter 2 or, 3 days; then drawing of the iſ 
ter, they boil ir, and -keep/ſcaming of if 
no more will arjſe ; then they put 1 it up ina 
Cask to ferment and work 9 or 10 Vn 
which time it a ſtrong Body ; 
they draw it off from the Serclings, into 0- 
ther Casks; and put ro it Famaic: Pepper, 
and-a few* Sweet Herbs, hung'in a Bag in 
the Cask; which gives it a curious Ftavovr. 


H 3 in 


100 England's Happineſs Imgroy'. 
manner, with the Waſhings of Sugar-Hogf, 


quor, at 2 rate : 'You may put ok f 
Balm, Mine Hyſop, according $0, the 
quantity you make ;; 2nd baril'd, it 
will prove a curious refecſhing boch 
in and Winter ; You may -add a lit- 
tle NOL tomake it 4 ſtronger Body. 
To make Variety of ayoreny Ales, and other 


bv you are FO Yen af C8) have Variety of dif- 
ferent Ales,.&c. ana ſudden, it may be 
cy Gone in the following manner : * 
4 R2900D of the Root, Spice or Herb 
you dr ampy or of, ,many, ro keep by you on 
Occaſion ; and havi ing a good, clear, prong 
Al. batule i + up within 3 _ 
1 Lay par - 2 » ſpoonfuls of the. $ 
and 2 or Efence or Chymical 
1:20 e ws tb, Boo, Fer, Spicc, &c, 
cit Ccurvy-grals, Balm,” Cyprus, 
* Nytmeyg, Cinnamon, Orangs,. Limon, Ci- 


tron, Clove, or the like ; ſhake i 2 lirtle, and. 
lx 


ln Exyland iz may be made aftcr the ſame 


<5. —— 


x 


_—_— 


mays uo CSS OErRrOPP .,.,v0. 2 ft 


—_- — 


© England's « bappinclEnyren' IOL 
let them incorporate 3 and when you pour it 
1 the Ale/will. have the gue Reliſh and 
Z urea yo JOU pee inz wherher of.what 
Goasberrics,,Rasherries, 
Gm, A Strawherries,|Mulber- 
nes,- or. the like, Rough BINY with fome Varia- 
tion of irs proper natural Colour. ' And ſo, 
x all Tiqzes, | with one good-Tub of. Ale in 
your Hauſe, and. the other "Materials, you 
may may make 49 {everal. Changes, aocjlentuen 
your felf, and -make your Friends. won- 
der how you came by ſach Varicty of Li- 


A crrious moderat® Purging Ale, to anche ir. 

| T'O make this ſo much eſteem'd: Ale, of 
new Invention, Take a Peck of the 
Leaves and Flowers of Scurvy-grafs, Water- 
Crefles half a Pock, Brook-Limea quarter of 
z Peck, Engliſh Rubarb 6 Ounces, Horſe- 
Raddiſh 4 Ounces, Carraway and Anniſceds, 
of cach arr Ounce ; Sena and Ferinel, cach 
an Ounce ; Polipody of the Oak, 4 Oun- 
ces ; Figs, and Rains ſtoned, of cach 8 
bot py 0] into fo nt 

i bruiſedt ut 
= no, a cbs ; lerthem hand 
5 ans > thendrav ir off, = bortle irup for 
; Or keep u nan Earthen Stean 6r Jar, 
le cover'd, 


H $ [ys 


r0L England." Mopwn/t Pofv5/ 0. E 
1 21 TheVirthes.® 

- This helps'ih the deter 

ſtaresia loſt 'Kpp« rite; provokes Urine, < 
ries awiay/the fimyp Maricr out of rhe F 

puritiedrte Blood; cleanſsthe RhingoF 

vc and Sanllriad i ood in Firs of the Stone 
vient Doſe, tobe d 


' , 


1 
ay 


they will do Ek far mo#e e thath} pto 
5ood 5 + bur'iff raken in doe ve pro th i Iii 

atable' Seaſons theywill' be #" far berterÞ thu 
Friend to you, than the DoQors, with all} 1 Of 
their" Pills, Bolaſles, Powders, and oth&r Po- Þ} © 
tions|/arid'nor put you to the 2oth part of * 'T 
the Charge 3 and they may' ſerve ro quench 
Thirſt, ang adminiſter cool Moiſture to rhe | br: 
Body, as well as any- format Morning's | ing 
Draught, which Cuſtom-has made neceſſary } tn: 
[9 moſt: Men ; fo thar there again the Ex- | fo 
pence will. be bur the ſame. Br 


To To mals Ale; 'cr any other Liquer, that is tw6 | D 

mw. or ſweet, ftale oreager 1h 

TO &do this to the Advantage af Health, h 
put to every Quart of Ale;/-ox other Li- 


Salt, and let them well:mix together, whin 
they will ſoon do by. the fubrily Spitirs 
Netrating into all Parts, 3403 21007 


Ti 


i 3 


quor, 10ar-12 Drops'of the ttue'Spirit' 6f : 
Pp 
{ 


ſ 
3 


_ 


- 


ink 


by. 
in 


, in 


is 


|tusyouma 


| \ Ap are 


_— 
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To recover fo 

rape fine Chalk a 
tiry of Liquor ires, MF ; 
| jar a thin Bag, .and fo into. rhe 
To make "tae Fakes the beft 
oh a WIT, x Gig 7 is "a; re. 

as for other Tea; and to a Qua 
par in 'an'Ppnce- of Ay d$S a Ws 
fd Fovecten ir t0 es "and ir will 
_ a very who 1 Liquids to cleanſe the 
the Hear of the Body, Aud 
Of Ale Wh fone RS. Parts 
5 1" emera F FUET'$ « 
of _ gland, "and fold Arodon, 
dy ſorts of Ales, that, prove 


pleaſant and whalſome - if box: 


brovy'd Ag the common M 
> 


ing, but differ from ours at” 
ſome; to the Malt ; others, to their Skill in 


many attribute the Cauſe co: the. 


Dey, " forrem, Hull, and ſome others ; which | 
I conceive, be as effetually brew 4 

here; with che ſame - Vike 

Boil chen your Liquor ſufficiently repare 


[1 ew irpu pm 29) wel - tle-and pn 


in Ge Sending ; draw it off ny the firſt and 


ord gcrtlings, and fine it with 1z0n-glafs 


and 


Brewing and Fining them , ; as Notting ame _ 


bis: England's Z7appine/s Iuprov/'d, © 
the _ Simple Water of Clary, and{ 
bortle ir ir, 2 very lictle Loaf-Su 
and da il keep wall and anſwer your B: 


_ Pher all, I muſt acknowledge, hs ju 
creat Difference in Water, wich x lr 
maCchalter the Liquor ; and of ſome, _ u ' 

Drink cannot b2 brew 4 as com 

Fience teaches us: But the beſt Warer | 

theſe Alesis that which is clear, moving 
ood Subſtance, and ſweetiſh in Taft 

A, if fermented berween your hands, j 

ſmooth, and a. liele clammy : But on 1 

contrary, that which is brackiſh, or Alomyl 

paſted, 15 to be rejected, 1 


Rules for well Bortling of Liquors.  *huiil 
F apy Liquor abr +, ew. I 
rot 2 little Syrup of Clary, a 
with a lictle Barm, and it will rv 
POV; ow and when is is well ſerrled, bartlefir 
5 UP pon ang wn o Gone or cov. with ai 
Sugar ; ,you mult | 
Cork: boil'd in Wort,, or Grounds ali} 
Rad fill within an Inch of the Cark'ywei 
bear it in with a Mallet 3. then is g 
_— Arab the Neck of the pre 
Botrle, begs and twiſt them Jo « 
pyer with a pair of Pinchers. , £4 


iis 
ft 


CHAP,| 
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-. wp CHAP, VIE 


i Me the Fruiterers;, or,, the 
Tar” a togathers keep, and order 


I vers ſores of. Ed ork ws be 
with their natural (cent en Toe «i 
4b year. 
worry ym. 


ls, whake SOTSEEITT al Fruits 
dy begowing on ſtandard-Frees,have fuch 2Lad- 
vmytter as-may. bear Lightly/ on the('Boughs, fol 
not to Endanger their breaking, and 
*Fruiling the Fruit. | 
ky! Gather your Fruit by theftalks to prevent» 
| ing of them, do it when they are welt 
7 >Sipning, but not over-ripe;'and ro put thern' 
tein, have a Basket with a lwok to hang on 
b the round of the Ladder, or ſame conve- 
) a xt Boughs, laying Fern, or Nerttes, mn the 
$ bottom to keep them from prefling by __ 
ck'vJwcight roo hard, lay them —— 
hen |s gently out into the Receiver ; Arn 
negprocced ro gather themin. 2 wet day, 'nor 
cn fic carly in the morning that the Sun has 
L nc me to draw up-the, moiſture from 
2, leſt the dampneſs toon periſh them ; 


| | with 4' re 4 
hand, lay them nor on heaps, bur ſinple&t 
I inc nd ey wil nor pat pore 
in will not only 
ripeneſs, bur fwear ourcheir ſaperfiyiry 86. 
be ſweeter in raſte; keep'them in dry pi”; 
ces, and if the Weather be hor, I&t the © 
North, Eaſt of-Weſt winds, breath on thai 
. by che ' of /Windows, or orticr collf* 
veniencics, in:Clear; dry days. 4 
To know whether Pears or Apples be riff 
garher- one from-the -middle of the Trees 
carat in the middle, and if.chere be a gredhe” 
hollownefs, and the kernels ſeem-looſe, thefft* 
are of a ſufficienr ripeneſs. 9-1 
Apricots, NeQtrines, and ſuch like, 
known in ripeneſs, by the ſtones eaſily pai 
ting from the Fruit, and growing of a du 
key colour ; as for other things your Judg 
ment will dire& you, by ſecing, handliaj { 
{melling and raſting.”” - "2 
When you garher Quinces, rub of gent 
ly che woolinels, pack them in ſtraw, lay 


y 


"IT. 
4 
: 


in a dry Cask, with alaycy of Straw berw 
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ſen Te: get 
vs © oe Ec 
Ws ; for your. winter A 
1 
To 


oy with beta cy 


Wo #0 flow and or x foe. the here 
p pg them ſound ; VI in your Ly 
g 


'* 
7 Our Vis: Fabre thixi 
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LED en the warm Aitv 
by the Triflaence of the 
conliderable defeRt g at, Fea 
Seu gre m rheſe, loſe places to ae ( 
rg Room hem wn 
raw, A Vin A i 
ear dry & ferun in winter 43 
much as may be , obſerve, *thar where We: 
_ D_ * na Fruit -in Cellets ther? 
Dam ix Abo for che will 
IS, wil 2 Spent 
wo bo, that among. hes Do 
C es 
that 1 SHM-amruy Vet: wwe 
% bk th en” al ere 
NIE heres rharirk uit'hs a, | 
eg, but dy hy mann; the 
much r wel cprll} go 
bei eh dro 


Fa ys the Py ide "ts 4 bu 
hn 'biit n& 57 Ec froſftr on & 
© 3 them, is a gtearpteſervet Ac 


it ( raks'rhis 25-4. EY | 5 oe 


"5 GT 


tl rg?) Hopi 5 Cnc jt " 


ORs 

r aha Baap's. oh laid b 
by Ik c thar uſa t 
2 brifmma, by their CA Sites 
nd i F voneſſve till Shrovetide, Nat their Is 
] Pearmains; John ADPRES Pippin, 


by 


wy. d Winter-Ruſſerings, which "al a 
wr, Ffear, are proper to be laid Nenſcives 

ro ap (5:) As Ft Pears, they keep very long, 
| ERS ;'as,the Winter- 


en, the Great Karcville, the 
fo *c of Worceſter Surxein, the Blaſlom- 
4 | 1 


(6. ) There are other Apples. than what 1 
vill have nam'd, that may be managed to keep 

Ml new ones come again ; wjz.. the Golden 

a Doucet, the Boon Pcarmain, the Reniting, 
by nd many more I might name, but they be- 
ni ting well known to thoſe whodeal in Fruits 
, {oc "044 -wy 6 ber M forck 

As for e that are 

wy 0 hin and” diſpoſe of them, peck mike | 
pt Wocod pare remains ſound, leſt they infet the 
"24 reſt. Pur no Fallings among laſting, Frujez 
*Speih bur rather make Cyder, Perry, Pyes, T 
ths &e. of rhetn,” which will curn to a grea 

ating Fr You need-not turn : no 


WG _ Fruit, unleſs youſee 
wy Chriſtmas, and then ſhitt [dans Straw r46 = 


: howeye it 
| "then a6 F, pln 
Monti: ; a4 p- ever bblerye, i 
LH , tolay your Heap lawer.; 
e never to le any ir 
As Fro. but choſe you for pra] nr 
gr py » lat bo warm Cells 
nor for a Time afterwar wp at a] he 
confiderable Thitw thelr Chris Dany 
TA Abe ſoft; and the Jeaſ B 
u toro, Allo in Rai 
hh ph: p Airs, | 
yn et open the Windows, 
perks) warm, tO air ters, \ 
8 ou are to carry them by 
Warer, age f obſerve you pA ienotin 
z nor in Afarch, , when the 
and high ; nor in the &x- 
1 urnther ; bur in moderat 
| "will be rhe Jonger | 


Tlig Gra, Gotberyies, Apr: cots, ws 
Nedtarins, ons Carr ans, and Plan 


--the whole 
Jes End ary, nd, nd, that BEE of hb 
efs in ry as polli- 
with often rurnifty;” Pk in ; paths 
your Pruits when they ace "uſt 


conn ng ſomething: near Ripene 


on 


« | 
Wo 


Ml ws 


wir 


| 


pe 


oY 


of 
hay (pa I 


ph h a Cloſe L 

E TS 
4] fture,, and light Laying: of: Sand 
Act refuge 4 the Box, 4 rig of 


tl Fruſs,co R Us 20k; dm epi 


any, then ſcatr 
Per Ay: 
Box beta then ſhut! 
ag | aquey- AK Way not! 
po nt ep Saree 
y them evey 544 Wall: have 1 
| them br, for Tarts,; or acher, Ulgs,-zill new » 
fore come a M's they are:2-lile 
in} wrinkled, w them 1 m Warm Water, and 
the | ir will plump them up __ : You may,uſe 
e&x-4 Miller inſtcad of you think it con- 
rate Þ venient. 
o To keep Fig: and Stone-Fruit ſound, and fit for 
oe] Uſe, 'all tht Tear: 
her IAke 2 large Earthen Por, put the Fruir 
mþs, int0-it in Layings, their own Leaves 
1.7 | being berween them ;-rhen boil up" Warer 
r 90 4 and Honey ney; ſeumming ie-ril} no more will 
olli-} riſe, by, make it.ng;30e0 (hickrat the Ho- 
wa) Lf HUE ani-gerer PIE p 
5 an th you take t 
= ih puithem ; hours in, wary 
Warcry 


mp bw 6 Tech bf 


a; 
$, 4 


3 


1 by 
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1 2 ' England's Hippie} fiprov d. 
Warer, and they will hive, in #great mea © bea 
ſure; their natural Tafte: © © A# 
To keep Strawberries, Ratherriet, Cartggy, 
Gootbervies and Malberries. © 
— <9 —qrreny , air __ well" 
- mn the'-San;, or by a Fire; dry your” 
Fruit from ſuperfluous Moiſture, ro rm 
1s fweating, take off the Stalks, and putthem 
imo the empry by a Fire,” that may” 
draw owt-as much of the' Air as may be” 
then ſuddenly cork them up, and rye 'down” 
4 with Wires oh Cone, - 
wa rous; for 
they be,the will cons in Dindanty and 
corrupr-theFruit ; then in'a moderate cool | 
place cover the Bottles with Sand, laying 
chem fife-ways, and the Clofcnes will pre- 
ſexverhem. | 
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CHAP, VI. 
The Caridws Art of Pickling Fruits, Blowers, 
Buds, Roots, Herbs, and all other thing: pre- | 
_perly uſed in, Sawers; the moſt -oxutt witys } Mi 
bow to make Hams liks Weftphalige:'. + $4 thi 
Toi Pickle Cuonmbirs to kery Greet ang Ctiry.” 
TA ke a ſharp Rape-Vinegar; ant add - 
10" 2 tocach Gallon z Quarr of fair We: 
 rer;'and ahandfal of BaySalt wat} _ 


Q 


| 


EDgtandy Api Pany'y try 
ve in the Vine- 


ord ny> 


"havin 


© t apo the ow 
5 "Dt thy he 


cu 
NE hop thn, ade Si 


hs F the botrt TOs 

w Bay-Leaves, ey: 0 hy br 
mak 4 Regular. on it, cohtinuing the 
Laviogs between, every. Span thick / of 
, till: rheCask is fled up ; rhep gur iy 
' Head, and top it up cloſ*; take thr 
Liquor from, the fire and 'When ir is; 
warm, polir t;, with a Funnel, in at the 
hole, cill the Cak, be near fall; ang 

take forme Mace ſliced, Nutmeg ind Pe 
boil chem well in as much Liquor 4s gf 
hl rhe Cask up, pur it In, and Cork or plug 
the Bung-holecloſe, and ler them yl 

Months ar leaſt bifore you open them, 
A will not only be Crisp, bur of a curious 
Grabs green, greener than when they were 
and keep, with a little renewing 


A 
pickle, rl neW ones Come in. 
: | 'T; | i 


Li cm over with Bay A,cav 
arg, With a Veght Nt 


6 as + {wv 


To ile Barkerries: x en 
5 a Pickle With Salt acer af 
C up £9..2. rh te 1 
it well, and ptit, a 
wo of Barderrjes ingot, ph. * 
| b01 ng or ny Gere 
z then Itrain the Tiquor, 
to Fes cold'Barberris, pretry Aogef 
cover thetn With F oþ. 
= This way, Pickle green Grapes,' Plunith | 
Gooerrics, Applcs, Quinces, Cr and 
unripc Currants. 
To Pickle Muſbroms. 
(8 them in v arinWatcrfromtheDuft 
1 Wty hive contraſted, thi&n on rhe | 
z liicl-, a walni or two, char tliey* tec "I MN 
re 


C3 


, bt; 


; Fapptiort Th laph. ? 15 
em int Jt AWhitevirte. 
 fome. nits "of . Cintiant6rl, 


Me 
fp Pepper,. and. FB 


b hecph Salt as Uaſe as may be 


vier*FAithy TP m es 
dil Articho _ Rrchat vor 
6 off Fs cheak w 
| drain y fhim-With 
. Cloath, Army wr Tat & Water and 
Sa, Itboiled and ſumed {0 that, is al 
'Egg ; -* then place rhe Artichoak 
wolkea in 28 Farther Yeh, bitwetn iy 
Ing of Lautcl or Bay-Leaves, with a few of 
Wn Leaves about them; 'pour in,the 
PI ho t, and pour” melted Durcer an Tic 
tops, i ſpreding, wilt, when cod! keep 
our the 'AIr"and prevent: their muſting, ; tie 
over the. Veſſel with a Leather or Paper, and 
ſer than in a coal place, ard when you 
woulT ufe them, ſoak them' in freſh warm 
Water, which raking out the Saltat(s, Ml 
render them ar any time fit to be did in 
Pies, or to boil and ſerve up at the "T1; TR 
| #; fare diſh when, others are not_robe 


ap To Pickle Brocme- Buds; 


"Yo ſtrapg Vinegar and W ater, an 


equal quantity; pur a Scaſvning of 
Tano_ 


a) 


. my and puritto them very hor, , dre 


176 England' cages; AY 
Salt into it, then wand Scum ix Well, fy! 
Be in the Buds: clean picked Fibin” 
talks, ler chem boil a Tele roee, and 
pur tliem tb cool,add a little Famaicd 


and cover them them cloſe for Our -uiA) 


Thus you may pickle Turnips, b on 
chem 1n Square: hits about th 


your little _—R " but then you 
hem ſomewhax longer than the Bids 
ot ſoft, ky 4 
To pickle Puyſlam and" Aſpar 
'Ake the r parts bl TY b, 
" them With. Salt and Cloves 


beazen together, andlay them regular in 4 
glazed * Fartheh Veſſel,” boil Vinegar ang 


chem -up clole ; thus you ma Fn 
te hard imvard Herr bf Cabages, or ' 
Page: Letrice, to '{erve for Salat \& 2020ng 
er Herbs, 'ar any Scaſon of e Year; 
as 21fo the white Stalks of Endine., and 


Succory. . 
wh = green Peaſe, or Beans, 

Ake Water and 'Vinegar boil them 
well, viz. the LO: and uſt ſcald 
the Peaſe, or Beans, and pur them up inJ 
claſs Earthen Velkd, and when you od 
a mind tb boil them, ſteep web TL, 
freſh Wate:;, and when a (hy are boil 


— 


we a4. a4 RT » Or. 


a << £4 << _ . 1 


Bos! DD 
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\Epgland's Happineſs Imnprav'z. 's7 
will car almoſt. as if chey were new ga 
thered, which has been. proved to the ad- 
miration- of. many,” who have wondered 
where ſuch deticares could be had. in the 
-_ at Winter. 
F. 0015056 FO Pickle $ re. 
Ake 2 ftrong of Warey and 
>8alk well old, and well ſcald the 
heb but. not. to any conſiderable ſoft- 
pack i tote in a Cark,gnd head it up. 
| Thus you-may pickle Aſhkeys, or Bram- 
ble-buds, Plantai-Roors, and the like. 

Zo Pickle Cloye-Gille-flowers,Cowſlips, Violets, 
Prim-Roſes, and ſuch other pleaſant Flowers. 
Ntuſe them in fair Waer, over a gentle 
fire, and then preſs our the Liquid part 
ano the Water, which, with ſome Sugar, 
you may bait up ro a Syrup, as ſhall be here- 

after ſhown. 

- Pur the prelſed Leaves of the Flowers in 
ſtrong: White- wine: Vinegar, and to cach 
Gallon add a. Pound of fine Sugar, keep 
them as cloſe as may 'be,' by tying Learher 
aver the Gallipars, ta keep out the Air, and 
hey. will be Excellent SaWCcs on all occa- 


To Pic ke Oyfters. 
Ake what quantity you-will of pretry 
large P__ _ and all, _- 
Nena 


18 'Eoglant's, Kappibeſs Jwpriw'. - 

them can fromthe Grit, andrpuryo 

3 Fam of fair: nate 

bad, ncgary 

k 7 por wr race pre = prolly 49 
unce of Mace ; boil che@ 6rer tem 

fl "Fire rill 3-fourth. part be. 'conſum” d, 3 

king off;the y =o Juſt ſtald — 

and.-put: their 


I it ma dry Cloth; th 


lay itin a Kee of Waterthar is boiling, dn | 


3 Tin Fiſh Plars, ſo.thar it may be raken 


Qik 


whhact þ 3 and being boild pretty 
make a Pic X 


le thus: 
\. Take 3 Quarrs of;Rape-Vinegar, and 2 


Nyarſs of Wajex, boility og tpn Fen- 


and Salt ltr-wit eſtrong, {cumin 
and. cool. ir;-then {ay the Fiſh in a conves 
nicat Velkc}, and pour the Pickle roit. pres 
| Thus 3 do Sturgeon, bating the 
us you may do n, bati 
Fennel, wo _ in 2 firtle baing Salt: 
Iſo any qjter boilkd Fiſh, proper to as” 


(QUCe, &c, for Koeping. | 


\ 


is 


'L 


K vary roo? 
Pp" Ar fog go 


q ' it 


Lo Rigg an 


5 reſin down 
© Pvith-2 wo, Ove 5 be ing .pur 
be tie Kin ro dre, they 999, keep thei 
[he'$t; 
fore they are boil'd. * 
= To moke Engliſh Hams like thoſe of welwha! 
| 2 * ha, in Shape and Taſte, 
T- WAke the Legs of 3 '0ung, Wel-grown 
1t, 'Porkers, and cur with cher part of 
e2 | the Ficth of the 'Hind-Line- on'either ſide, 
mote than is commonly ' uſual ;* then, lay 
them jn Cloths ro preſs gut the remaining 
Blood and Moiſtare as much as may. be, 
aying P Planks on them, and on them grear 


lc, \Weig rs, which will bfing them intoForm: 
bh dome have Boxes purpoſely ſhap 'd for oo. 


vi 20 England' s Happineſs. 1mproy 4. Ki 
Ty "BY: or Weights to. preſs down tilt 


i be Leap: ' end, N: E 
Fropghs, or . Wicket ' 2 * , is 


Er: Herbs, top rg F "% 
mY z Al 


ir 
| 20" 


- 2x , 
poſi re r-wood, vero rep At 
long; and Tet them hang! to ſwear andl dex 
dry weſ ; then hang them up in adry, auyf han 
phce, ro the Wind, or 4 days, which & 
urge tacm of the of Scent the Smo 
-Puc mtorthem ; and then hang them upgig 
"= dry place; a gains: you have Occahon 
them; which when yau do, wrap che 
bac in fweer Hay, and put them into a Kel 
de 'of Water whin it” begins. t@ Lou, 4 
keep them well cover'd rill they are boil ito 
and they will cur of a curious Red Colowy ©! 
and cat ſhort and lavoury,.ſo hy --Y an) Vs 
il 
”: : 


{4 | England's Happineſs Ingrou/dy 125 < 
vn thigitinguiſh them from the Right Wef phalia 


thera mobs Sauſe «5 equal to thoſe breyght Fam - 
Pe mobs Sauſages oquaito theſe brevght Foe: 


6 AT Ake the Fillers of young, tender P 
4.097”., 2 parts Lean, and one Fat, to the weight 
wht 25 Pounds, ſeaſon it-well in the ſmyaſt 
Wugifrcading, and beat jt in a Mortar with Pep 
5 "and Yale a Jictle grated Nutmeg, and a 
Þrilffin of White-wine ' mix'd with a Pint 

 WSHhaog's Blood, then ſtir ang beat it all roge- 


Xgliber till ic is very ſmall; add a few fveee 


Herbs ſmall chop'd and bruy'd, as Peny. 
$1 royal, Sweet- zors A Wer San 


Loly ; then with a Whalc-bone Baw open the 

My. louchs of the Gurs you axe roll ko 
nf Mear, and thruſt it leifyrely down with 

wil dean Napkin, leſt, forcing # with your 

Wf hands, you break the Gut ; make Diyiliang 
Age -o h you think convenient, tyi 

S! em with fine Thread ; dry chem inthe AN 


puts or. 3 days if it be clear, and the Wind 
| ga bang them in Rows, at 2 lictle 

| one from'the other, in your Smoak-< 
© ; apd when they are well dried, -rub off 
oy the Duſt they haye contractcd with a clean 
'&{ Cloth, anoint them over with ſweet Oil- 
| Vive, and cover them with a dry Fattheh 
ET : 2295s wokeg or hails, they 


+ rap "hls (6 0 boalted of 4x Y 
en tbe Habit Us Ot, whey by | 


ws oft. 
Rr tg and bla it into fi 
wder, which ptit itito ling Wy 
CD OE Tent 4a | 
the Oil "an 


l 
hen ſer; ard 
WT. 


pen, it will bogs 


LETT ppb Maa |» 


{ 
1 
'v: 
, 
mn 
a 
| 


inthe .Warer, aid * rec by 


ver, Tri apt 5 Irs firſt Flavour. 


Tart rtcover' Anebovies thit bave, by the'Loſi i. x 


Be Plekk, become Ruſty, or wt eV | 
of fair Water pur x Pot 
t, boil 3 ir rill a fourth part 
ut ro It x quarter of Soſf 
Tarraf;; AF theſe, 'w 
; .then ahpack the 


Them lightly, 
COTE = mix'd with nt ors 
old Pickir, and ſtop them'up cloſe 24 6 
and when you open them again,” 


them with fine beaten Bay-Salr, and: 
them ſtand three or four days ; chen, as 
cake thent our for Uſe, be carefaf'to 


I bpm Happineſs ings f« 723 
og. ith, Sth, and ey IM 


a yo SER Fay, zhot,; is 74 


In; Fer in .'1 


| bh ale the 


| ep the Fiſh, 
it Ou, BY Lhbeg 


> SUE the and Fur he io 
Mite x9 fn Wye Ee 


FE ue them Th, 19 Or 12 
; ys be 3 Ten. = 
To make LorÞs 1nd gar for "or Pie : ; 
4 7: magagt ddling ? Sorr of Bebr, wi 
rently Panty Hopp'd,: ler it work as Ir 
& poſſible, rhen fine 1t.down with'lz | 
metfo draw. it off from the Settlings, ahg to 
Tl cry PIs, ut 10 Pounds weight, of 
; & Preflings 'of Grapes, miiſh 
age, nd 1 r them i -ch& 
| "WH if in a hot Seal6r, orherwilt Þ1'a cloſe 
Room, heared b Fire ; jd L, Fein 3 
| gi days Ir will 'prb 
NC CANaOn, ane ex 


-Y Wt Pros nk i | 


* 


"bh bar: qt nip [fn 
hi it oct belig'ln to fo good's Be | 


or Taſl S; ; 144 
En aps White ..y Rhichiſhi-Wines, 0 hn 
will grow tart, and fine thenthe 
Mroings ap, ar : Clarers ln 
Red Port: will rhe fare, bur not alrefurt 
their Colouk.  Cyder will make a tolerable 2 
hood Vinepat 3 and fo will anripe Grapar: c 
) or Plumbs, &- e £ 
To fab Elder- WV a .., bc Pp 
JA Fhite-pive or ood hape-Vinegl za her, - 
3 quarters full wich Wkd i 
theagath An” Vir flowers moderately b hs: 
"day, pick off the lirrte Sprigs ar 
Flowers from the greater Sralks, air rhenk - 
welt in "rhe Sun that they may row | 
but not ſo as toCrumble ; then put a Poundhuke 
f them to every ; Gaſlons of Vinegar | ſou: oi 
om 1p T6 266 ne Rag ; and ſtoppi ing th 
doſe, Ict it ſtand in Avnp e 40 
| days ; and at 10 or 12 Gays end the Vineſmg 
ar Will have the perfgt Talte of the Eldets {df 
OWCers, ; prove not obly gracefutin T (1 
ut very wholſom. ' - |t 
To make. Roſe-Vin | ”, and hat of her] e2 


T2 28a wHll Ns Roſe hat blah 
» the Red " wy 
PE te; nyo fo rolagg ane hices 


- 
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dhe borrom with a pair ot Cyzers, air them 

"*- Miictle b ng Hein On» Cont 
434 

"tor 1 if x ſuffer the Sun to-corhe 


Mihem, Py will dry away much of. their 
ns le Norte them into a well-ghzed 


rechen Veſſel, and to every Pound © ofes 
le a Gallon of che beſt White- Vine- 
ap: foes Ojo, oh ad foe} em co 
iſe 8 or 9 days ; then take. our the Roſes, 
xd preſs or wing them hard into the Vine- 
Zr, -and ſo ſtrain it, and put it upfor Uſe z 
(4, {ir will have the perfect Scegt of the Ro- 
; And as you,would have. itiſtronger or 
"url aker ſcented, ortremanady tin oe 
1 gly, in purting in more or ſs Roſes 
wt the 6ef that are pur in vrewell infos, 
ur them our, and put in freſh ones. 
_ 1n this manner you may make Vines 
Roy ſlips, Cove-Gillflowers, Vi 
s, kcach-Bloſſors, or the Ray 
Deffragrant and'Wholfam Flowers: Arid even 
is f Hetbs ; 'as Mirt, Balm, Sweet;Mazjorum, 
alte;lind tlie Ike : All which arc very wholſom, 
| AI IIng 30 Mica We 11 7 
{And thos having given you as 
oe oft $ in. thefe Marrers, 4 procerd 3p.@rhers, : 
Ys: and nccellary tobe known, far 
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aThe Curiohs drt and My Miter y of Cor lm +. 


in, org.ring Suvars, "e Swe 
Tring Conſerving, Co #4)"Rs 6 


$ is the gene 
| Wa Cont Ione der it fk 
; and Whether you hdve i6qedd 
ned, or arÞ: eds | ir'your folf; chuſe”thac which 
iS on antiry for c 
uors 


{on che, ith fibberent ' =P 
= Fo f, WAIC <ns pol 


T 


be deceived in the Quant . 
Occafon to ſet down-in this reatiſe, folÞ,.. 
era an Uſe & fall everibnesjn cw —_— - 
N16: To make. Meacayoons.. | 


"ay take of Sweet, Algjonds ol 
in warm, Water, and 
teve, that the Husls may looſen 
' dear rhem' fig” in « Srone-Mor-Y 


in 


quantity of fins 
in and .glar6; 
4 in water and 


y Ny 
nolt;g. 
tes FE 
e, { : 


ww 
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£3.15 thres t Pi of chem, pur Hures 
thoſe fiot $Kin't under- 


ke I Cloſe, and pur _ir 

of boiling Water, but ſo tht ho W as 

Ky { rr aan come at the Fraif;, ard yhen'by this Means 
et nix throvgh the Sream and Heat, ve- 

take therr our, and sﬆkin ard fone eliofe 

not ſo ordered before ; then” mals theni 

ITY ard bvi! them, with heir weight in.Sn 

ire, with a litrle Roſe-warer, al 

v bechme a Marmalade. E 
thus y make Marmalade of Gooſhs 


dp, gry NeQar ines, or 
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Ti wmake' White of Quinces#. 


opts; god of 


faireſt of them when 
rips;"fcald chem in hot Warer 


- 


toeach Pound, a 


: To preſerve Apricots. 
Ather this Fruit well hutton'd, rhe Stone being | 
ſo tender that you may run « Pin mer; bh 
with eaſe, and ler them'dry 2 little from rheag 
ſture ; then put them into warm Water/to-break 
them, and let them ſtand cloſe covered till the ten« 


— 


of fir} 


I 


der Skin will eafily come off with ing ; then 
pur them into another Preſerving-pan of | ater, 

ler chem ſtand rill they | + very green; 
en clarific an equal weight of, , with the 
+ Whire of an and ſome Water boil it uy to 
- Syrup, and put the Apricors iato it. ” 
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THis, if old, is fall of Hairs when pulled 
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firſt, che Foot is limber ; in rhe latter, dry. | 

' © The Wild Gooſe, and Brand-Gooſe. .. | 
F he be ref ores, and full 6f Hairs. when cope T 


3s young ; bur if full of Hain oh when is If 


be new, the Fooe! 15 limber 
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<q Te Newneſs or Stalege(s is known as the 
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FE 


pn” "The Pheaſant-CiÞ and Hen.” 
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i a ſhaxpeKnife ; crumble ſhi 
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en eng theſe Co 3 Any 
FT F feenc Rainey, 26d will feet lar ; on 
Wy | to deceive you, they have dry. Þ7 mn 
*] ever, Þy wy Launbernefs and Colpur you _ | 
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oy »Arn vr 4 way with the'ri rip 

"To Fingers jour Goodneſs toiF d Salmon. 
wy - the Backs Scales wre bright, and ſhining of a light A- 
”- 200 Callatid the Skin, when down, rifing 
ing!Colour;; the 


7 I ©: :xkry pur in your Lirtle E; inger, and raſte the 
L Picks; 


books of a d 
_—_— wy may pu 


bi hat ee 


Red; then is 
war a=; 


iſh, ir figrilfes 


rar. 3 o them,” ara "if the 
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they are and Og CORD 
Ent hen 


Red Herri Good, or Bad. 
J* they carry a good good Gl 


s, uid che Fleſh part kind- 
ly from the Bone, and be'of x li ZE] 


Colkur, they are good z bur 
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d raſty. 
Of Salt-Cod, Ted. 
Pinan bd peas to be good when 
well and oily, the Bone parts clean 
Fleſh, and they are of a brig 


hard and dry, c Colour, 
well to be ſtirred, or removed. 
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ickle x To know Plalte w Flounder ; New, or Sta/: 

, Wk JF. they be alive, this Servriny need nov: Bue 6n 
v Pis , ſhe if cheir Eyes are any,w ays furk, 
open RIS $ 1.00 be limber, ap, beve an 
eofz | unuſual, cold, cloumy $ ime upon them, then aro 
and | they ſtale : r hey be I, ir Eyes eat, aud 
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of 


ﬀF, of New p mg or 


z Or taat * 
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dead: 

{the one frort s dir rhey 

, obſe eh EDireCti 10N$ 

br Orin rd ps on 
&, Vi tawnyilh or 

, and a\moreFarrhy W hire 

ing, a+ ir were, mor: awry. 

, Or clovdy; on the Back, 
"without Spots; thicker, and more colipatted ; and 
4 kind of an Muriſh white Bely. 

Freſh Herrings and Mm) ril. 
; {ny na ot known by fx he 
or loling their lively ſhining Redrigls on their 
Gilts _ ps fling Colour, the Frog with- 
in their G1 , Or blackiſh, wirl an 11 
þ poems coir Fins Fins finping and limber, and cheir 
| ny $24 and dill; thews-chat they are ſtale; 
whaſtes, tontrary denores them LAd 
Maids, 8 Fiſh ſoc:lled ; and Thornback. 
TH HE Scalemak app>ars in theſe, by. their Eyes be- 
| inning wo-fink, and look dull ; their Fleth f:el- 
, and'4 Lipebey, Matrer coming from their 
ng $0 hag; and che Cor- 
rted : Bur when no 
= j m—— & may well eng: i»h paſs 


Fiſh are beld to be one and the ſume in 
Kod; byz the Maid growing old, bas Thorns, Gr 


th 
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Prickles- out her Back, and-is from} ®® 


thence 


Carp, Pike Bream,- Roach, \7 


Rs , Fit, ; tne ny 
f ch C 


lively Cooar for a' Tins Mk 
raint, their own cold, 
limber, and. the 


nr Te 


it were 

a. wett EI 
owever nou le, I 

——_ if _ already ra = 


« peculiar Mark beſides all cheſs 
lour, as they grow ſtale, will a 
ter and paler, to a deadiſh Colour.. © * 

And þy theſe Rules you may Jock Gibr the whole 
Stores of Fifk, and make youf  JuFgracar accorg- 
mgly. / 

To fedſerwe Fiſh a bilo bt nedr paindint; | 


oo pf 2 Yue of Freſh Fil : - Thee, wa 

0 they axe not too. far. 

out their Gs es not wet them ri Fl 
then ſprinkle how within and without with Sa't, | 
and lay them in Rows, on Flags ee'Rulbts; ifs 
cool, dry Cellar, bur ſuffer chom 'Hot. ro touch one 
another, then cover them with Hyfop I 


Savoury ; and ſo they will rweaty four hors 
prerey well, the Hoke Tap rect our ot 


wy 


them, and the Ruſhes the Moiſtyzo and Slime 
they will afterwards be better boil'd or fowl 
fryed, ftewed or roaſted,un! els on are _ ith 
$Fice and Wine. b 
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CHAP. XII, 


Sopre Rules and Diretions in Marketing, to 
- buy Butchers Meat,” and prevent | being de- 


cerved. 


h Lamb ; Good, or Bad. - 

F are © purchaſe « Fore-Quarter of Lamb? 
] it your Eye on the Vein in vas cs ay be 

. turning yellowiſh, though the Meat may ſcenr 
well at that Þ 4 ir abour cainting ; = if the 
Weather be warm, it will-not keep (ſweet till the. 
next day : If it be greeniſh, it is already raioted ; 
But if it look-ruddy, or of an Azure Colour, then ic 
has not been lo Viled. As for the Hind- , 
ſcent under the Ki of the Loin, and feel whe- 
ther the Joint of kle be limber or ſtiff; and 
you meet, wich a faint or ill Scent in one place, 
and (unleſs it be killed when hot) a more than uſual 
Limberneſs in the other, decline ir as not for your 
turn, unleſs for preſent ſpending, and your Price be 


vich 


” 


gly. 
| Veal ; Good, cr Bad. \ 
F the Vein in a Shoulder of Veal appear as in tho 
A former, you have the ſame Rule to or leave 


It: The further Mark is, its Clamminels,/ and grow- 
ing more than uſually Mr and ſoft; or af you ſee. 
| J | wy 
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any iS of 'Greenneſs about it, it i$tginting, or 
fan andrwill notckeep, If x be up in! 
wet Cinthes"it is apr-1o/\be: muſty 5. and' 


your ' 

Ny you © : _ KA Ad " 
The L rit- rang ander t 4 

and IT anne eas te heir thewing # faine / 

Ycliow, and then a dusky Green, which is the worlt ' 

S;mprom of tainting. 

*Phebegrs knowmro bergood-orbad by the livehy 
neſs or changing of ſuch Veins, v PE Dy ſmall Screaks 
that appear in .it,' s&cording.rto. the former Rules, 
C'amminels, &e, 

The Feſt of s Biill-Ci)f 4s redder, and more firm” 
grained than that of a Cow-Calf, the Fat more curd- 4 

110, oe 4 


qo whe : Toung on Ott, New or Stats. | 


v young, the "P!eſh wil! pinch up tender, | 
Dok fa gain ; bur iF old, it will wri 
It fe 957 wy) xr Fat will eaſily pert. 
from the Lean ; but if old,” it will ide faſter, be.” 
ing very Finny and fibrous 2 But ro ery it elth-/ 
Qtoally, _ ff touph on a Plate,” oVer a Candle, or. "1 
a gentle Fire; and if it fbreatl and reth preſently, it 
3s yoonyf ; bur if it hiſs, and ſpread lowly, ot Vetle, 
E731) "or elſe Ram-Morrton, which may otherwiſe 
bb known by the cloſeneſs of he Grip, and rhe d 
redneſs wal toughby haeſs of oe Ly as Ewe-Murrdn 
14 diſcover'd by being more Idofe and palt, than ale 
of Weathers: Thongh, indeed, rhe ſevera! forrs o 
ieeding do-many times aVer the Fieth” forme ſmall” 
degree in Colour and Firmnefs, viz. UpLands, 
Moors, Heaths, or Mariſhes. Bur if how be a Roc 
11 the Caſo, the Fleſh will be palith; the Fata faing; 
White, inchning to yellow ;-and the Mear will, icy,” | 
% manner,. ſlip from the Yones when raw, if any 
$-rce by uſed, the Skin cr Fila that bould: 
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ke, hold of porous parts of ehe+ Bones/"and” 


{4} hould unire po firmly, ie Gal donfen'd by! 


og of the-Difals. t 
for Newnels,. oc Staleneſs, niche. lame Di- 


48 in Lab ob: Veal 0 tk 

Beef; "it's rg? exneſs, = PS 

as Bok Cy or Ox-Beef, 

CS TLAt Pinder EG - 

BE it dei Ix Thorens Wii ſales, 
angie never ont © lon as mot the Mes / 
re": in buys 

| — ed to moſt; '# ; hap- 

po ro yu ing of Caution and Inftruftion in« 


to:their Minds that "they khow riot arPwhich, for 
obghe T'imndw;' may be greatly ro thei Advenrage ; ; 
for there are yaſt Sums of Money hid our weekly in 
thiy Cortrodity-all over Eng/and, but more pirticu- 
in and abour Landon ; and therefore, according. ' 
old ay itig, S-cing that which is good, "ix be, 
EE; tw Liſtioguiſh good Beet from chat 


one 
J'th Si Toi ts iy 1 any other, 
a che Ribs Hu a Burrtack fad Ack 


evil have an oped Grain; 
cel bar: 64 critinb)ing or Poſen 
gr tod fon) , wave it be old,* excepr the 
ſuch patrs as are very . 
wm "The Colour of — Lean is of -a p'eaſanc 
Carnadglredy ant tie Far rather rjnelining_ rt th whi- 
tifh, than ro mach yellow 
Cow: Beef is'0F- ToferGraif,, 'kS& Hens and of 
ſomewhat lefb Colour, the Far ms Wyoung 
tend Ty 
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by oe ret with your Ying. bur wit 

Bu!l-Beef is 
er than either Qu er Cow- Beef, harder to be 
ed with your Finger, and fu 


Touch doit; ha Bleſh br 
fro EE 

r : 

5 k of = Bra je has not 


imprint- 


edi the Fleſh rol _—_ fo bd 
ed till growg:upt 
ough, AK ſo! your ons wil ol 
Crewe x. enger if, 

As Stu'Fn Filet us 
few bigs to - iu ſog of Fo of! 


a liv ſour for be the firſ and « Gurkthaul 
yr "i Ly —ny bur cut. if pieces, where the 


un, can;\be. difcers', oblezye ah iſo: OT. ae 


Tt the Beef. 25 heongoo ſuddenly Llanes tres 
heating in gf as he: it Will ſoon tatng, and never take 
Salr kindly. This you may know 27 6 ſquerting is 


19 4dny fleſhy part where there are ens; and _ 


hard lyveezing, a red wigs will if 
cure your TIOgerfe;) BS qo 
yuu miſtruſt your Si 
will ſmell frvag an ok 
has been over-bea bay Sie and/ 
bad Luck ben eorarrh 
make a ſtrong Rrine-Pickle,: 
and put K Jaco it he Thea take 
ir our, un Gale it wit ape Tod ovhibooks 
much 00s becauſe th ee 
to mak 

If chis Meat be bruiſed, thar place TE of) 
Suily Colpur to the reſt, "2s __ ſetrl') Blgod ith 

tin the killing woutd not eyacuare with the 

other Hoy, And for rhe reſt ule, you $cent whe 


he +48 " 
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fee Cauſe toſuſpeR-; and- 


Of Pork apd Br. 


a nk Tn the a , he 
, it if 
oh ir utexe fo 
ON5 very wane Pl deck wt "Ig 
- rb the bo ns off with Ni that 
is another T of Youngne;.ſo is 't | the” 
Far it CE ene So Fer veryrough Ng 21.5.0 
girr and ner expag og Jon Sol berween TE 
1 whk al ear teog on 
Ys" extraord! 
crinkled.. "0 


If thy Fleſh be of « Boar, « opp 


Growth, th then it will fnell Rawmi 


than ordiagry, or _ of = ducky Red 3 and 


than uſyual';\ the Skin wilt 'be thicker; es ple gin" 
= my ups bue Wher'i it is, 'ewill Rh 


the Skin will alſo be fwency abdomen when reds 
ſmoogb wcdrariers new, And oof the ref 


> Lbgbii ; you 
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way make .your Congefture according to thaly <q 
id in Pickle 24 hours, nd then 


INT, ! 


i: | 


—_— — SETEA 1 ry. 


of it ; though-that4 account 
beſt, not I a proper Boar, bur of a rum, 4 


potted at 9 or 1o' Months old, wid kN'd the ſecond 
ear. -T; elt Ganger 3 in this i is, uſtineſs, 


Ft 
if 


prong or got, If you deſigh/ 
| Berr« 


fp Grader Bay Leaves ad Rag of Gin 


ut it into.an upright Earthen For, fo Oat emay cw 
pat i int upright Fcthg and it join 


To _ Dy in Dried I wy ir, 


. Bacon. 
Defefts in af wmgade Breen, Or _ 
FY > s, Take a ſharp-pointed Knife, and- 
rua it pres xe Bone in thein-fide of the Ham: he 
bout the middle ; and quickly drawing it our, ſcent) 
;r with your N Nolk z and if4t has a curzous reliſhing 
bav comes our with little dawbing, then 
et good and ſweet : Buc if in (mel! rank, 
the be. much clouded, and'the Vent ic made 
calt a Hogo, then, for want of well ſa!ting and: orv« 
rings ihe are-tainmed, Ailfo-try the Far onthe 
$3, by.cuttivig pp a Sliver ar oneend, which you' 
may.pyg down again ; if it be fits, white, and well) 
ſcented, Wpro-niles a- Ham ;. bur if looſe and1 -* 
yellowjth, or of arully our, thea. 3s it not as it" 
oughc to be; |ig 9 cicher ruſty camped; or inclining} 
tO.1h, Bacon 
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in the Gatmmons may be well tried inal. 


5» 
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4 - 
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apadts «5 the former; And in the Ribs, feo-that the 
£ lour in the extreem-Pares of : 


1 


ax oh Ker by the hardneis and-pale- 
£qn 3 ſometimes, yghls Cty be bs 


ives nth in moiſt Weather, and be- 
ſoſr, it Leah = bony faired ' 
| Uucea'y ,» or 
FN ot OO thn 


_ b oa: 6. F 

| E Haunches try ander tha Bones, 

Lich your Knife, as direfted for the Hams ;, if it 

have a Scent there, fear not but it may ſpend 

vell: As for other Parts,” obſerve the Colouring of 
tary, he be _ it will w_ = Fr Pm 

Jowifh or greenith Specks : It it beold, th 

1Fieſt\wilf be rough and hatd, ind the Fat Whar>, v4. 
trifted, and of a »kiriny or reftringent Subſtatice ,, if 


oune! 


© 
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ST ELLIE. 
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20 2, 


BY 


ou. can fee the Claws, you will find thety large, and 
broad -ſpreading in the Clefts, with a deep Cleft, and 
k&- | the Heel horny, and mich worn; the Griſtles dry 5 
nt) {and in breaking the Bone, you will find the Mat. 
ig ' ow much ſpent ; the Horns alſo, ifrhey are to be 
2nd , will give-you this FatisfaQtion by their mo;e 
k;! | | or lefs Snags. | | | 
s: To recover Tainted Fleſh: 


T it in an Earthen Veſſel, full of ſmall Holes we 
-. with a Cover to it; lay Sweet-Herbs aboye and | 
beneath, with ſome Toalts of Bread then dig- an” 
, | Hole in the Ground, and ſer the Veſlel intoit, and 
cover it with Earth, and Jet it ſtand 24 honwrs in a 
light, foe, Mould ; and the Eztly rogotheyr an 
WVaat 
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Eau CES, 
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ED BE ing 
way 2 Ou} 


_— let (I ergo chien Ta War wnhy | 
Le mod Pepper «x long, uſe iro] 


ger hl do bell. +15 gp, | 
Prana: IE EE” ot 


ſold ir to, take ant = Fae 
it your ſe]f at « venture 
ed Piece may be pu 
deceive you ; for w w 
cay'd, work is up ;with Me is 
Barrer of it. ſuch as 1s ſomerimes cried 
Pence half Peny « Pound ; 'for the Wager, 
working, takes out the Saltneſs, and much, 
ren prone ; Bye then = Strengeh and pot w 
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